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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 

















THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and ‘= 


2) Dried 





Fruit Brokers’ Ass’n, 











W. H. ‘NICHOLLS é 0.) 


Canned Goods 
Brokers | 


33-35 River St. CHICAGO | 





» he FLANNERY, IR 


BROKER | 
42 River st. - CHICAGO. 


é. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission | 


am Pacific Coast 
ork 
Angeles 


Products 
42 River St., 
LUMAN R. WING & CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. | 


Manafacturers’ Agents and Brokers in 


Canned boots and Cans: 


BALTIMORE, MD. 











CHICAGO 

















DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 
Dallas Mercantile Co., Dallas, Tex 
Inter-State Brokerage Co., Okiahoms ma Che, 0. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 








WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


| 








SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 









———_—_—— 





EDWARD P. SILLS 


Packers’ Agent aid Broker in 


Ganned Goods... | 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


EMERSON @& HALL | 


OFFICES: 
OMAHA, ST. PAUL 


MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


B. D. ANGELL 


Merchandise Brokers: 


No 9 Arcade, - FT. WAYNE, IND. 








T. J. O'BYRNE & CO. 
Brokerage Commission 








42 RIVER ST., CHICAGO 





ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agen nts Green Heart Extract 
“TABASCO SAUCE” 
a te RN Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 











S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


CANNED GOODS | 





Canned Goods and Dried Fraits | Hastern Corn and Peas a Specialty 








LOUIS M. PARK COMPANY 


Established 1896 


"genes, Canned Goods 
| Dekh Brokers 


| Note.—We cover all jobbing points tributary to 


these cities. No better equipped brokerage firm 
in the west. 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


301 Majestic Building 
INDIANAPOLIS, IND. 





HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
| Wholesale Commission and 
Canned Goods Brokers 






WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 4 CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRieD FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT \ANS THERE. 
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Canned Goods Brokers and Commission Houses 














=——— 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


a 4 # 


INDIANAPOLIS, Commercial Club Building 





SS 


BAKER &6 MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, = MARYLAND 


Our Specialties 
CORN AND TOMATOES 





P. R. DELILE & CO. 


SALES AGENTS 


GENERAL MERCHANDISE BROKERS 
West New Brighton, New York City 


Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, N. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 


‘J.C. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 
CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 

Familiar with Packers and the 
packed in this locality. 

Prepared to execute orders on favorable terms. 


Brands 











T. MANNON 
Wholesale Broker in 
CANNED GOODS 
311 Commercial Club 
INDIANAPOLIS, s 


F. KESSELL & COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS, FRUITS, PULPS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with 
quotations on goods suitable for the United Kingdom. Open for first-class Agencies. 
Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 


W. 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 








Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 

capacity desired. 

Capacity 
Sizes 3 Ib. Cans 

, No. 8 45 per min. 

This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 .. ge 

Preparing Pumpkin for Canning. 12 68 
It is rapid, continuous in action, and self-cleaning. = = “ 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


Ammer WNESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


Standard 
SIZE 
5x11 ft. 
Sata“ 
5ua5 “ 
sai?“ 
Sxi9 “ 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 





SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running —Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 





—— 1S HEADQUARTERS 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 





PRICES RIGHT 






3 30x60 Baker Kettles 
13 Horizontal Baker: Kettles 
4 30x60 Open Kettles 
2 Hand Power Air Pumps 
2 Air Tanks 
2 Cob Crushers 
1 Lang Wire Solder Outfit 
6 Morral Cutters 


1 Cox Silker 


11. 3 Advance Corn Cookers 
12. 2 Hemingway Gun Cookers 
13. 1 Second Hand Double Conant 


Cooker 


14. 3 Kiser Hoists 








ADDRESS H. COTTINGHAM, BALTIMORE, MD. 
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THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















33333 


“TIN 
SCRAPE 








ae??? 333333333333 


m 


BUCKLINITE 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
will be taxed beyond our capacity. 3 
The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 
and article patented. :: : : s 3 








National Canning € Mfg.Co. 


Cc. S$. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 








For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 




















The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Ge Fred. H. Knapp Co., 41 River Street, Chicago. 

















Double Chain Floater 





This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made cither with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


SLAYSMAN & CO., Oltice and Salesroon: 200 W. Falls Ave. Baltimor e, Md. 








SCORN 
a 


Che | 
dnited 
States 

» Printing 
Com ay, 


PRODUCE 


THAT SELL GOODS 


FACTORIES: 
BROOKLYN, CINCINNATI, MONTCLAIR 





SALES OFFICES: 


BALTIMORE, MD. 406 Marine Bank Bidg. 
BOSTON, MASS. Board of Trade Bldg. 
BUFFALO, N. Y. 432 Ellicott Square 
CHICAGO, ILL. 207 Trude Bldg. 
CLEVELAND, OHIO 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bldg. 
KANSAS CITY, MO. SOS New England Bidg. 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
NEW ORLEANS, LA. 509 Godchaux Bidg. 
MAIN WESTERN OFFICE: é NEW YORK, N. Y. 290 Broadway . § MAIN EASTERN OFFICE. 
Saag von , | PHILADELPHIA, PA. Mariner & Merchant Bldg. . | oe-eet a aa 
PITTSBURGH, PA. Monongahela Bank Bldg. . § 
ST. LOUIS, MO. 903 Fullerton Bldg. 
SAN FRANCISCO, CAL. 336 Montgomery Street 

















GUgNGARUFAGN GARNET 
al 
a 


ee ee 


“Our Work is to Conspire with 
the new Works of new Days’ 


—EMERSON 


0 00 00 00 0) 0 00000000000 
(000 00 00 0000000000000 000 0000 





other name.” On the other hand, calling an onion a violet, 
does not give it the delicate perfume of that dainty flower. 
Some printers and lithographers think it does, however. A 
confused mixture of colored scrolls, vignettes and lettering, 
with a splash of gold here and there, is by others called 
an attractive label. 

@ Not so with us. We have won a reputation for 
furnishing what is really artistic in label, carton and show- 
card, and charge only a price that is consistent with 
first-class workmanship. 

@ In fact, there is not a large canner nor extensive user 
of labels from the Atlantic to the Pacific, whose account is 
not found on our books at some time during the year. 

@ We make the “year-round” kind, the “come-again”’ 
kind. The label worth buying is the one that will sell 
your goods. Their manufacture is our specialty. 


TS 
| @ A Rose, you know, ‘“‘would smell as sweet by any 
: 
| 


OGbe Wnited States Printing Co. 


PLEASE ADDRESS THE NEAREST OFFICE 
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The Hammond Labeler 
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FOR THE 
= LARGEST CAPACITY 
| GREATEST ECONOMY 
= 
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LEAST TROUBLE 
MOST PERFECT LABELING 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


TUNAAWbsbbbssbdddddbdbdsbaddddsdsbddbdddddbdbddddddddbidddddddddddidddddddddadn 
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the A ItO -~ 
Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less. 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


A 


DANIEL G. TRENCH & CO., General Agents r 
a ee 44-56 N. Union St., CHICAGO, ILL. 
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cAt Last! 


A Large Capacity CHERRY PITTER 
AT A PRICE WITHIN THE REACH OF ALL. 

















be ak ; 


The Chicago Cherry Pitter 


(SELF-FEEDING) 
Capacity 300 Cherries per minute. ONE OPERATOR. 
SATISFACTION GUARANTEED. 
Weight, 50 Ibs. 


eee 





Sold subject to trial before payment. 


Price, $50.00 


Sprague Canning Machinery Co. 
CHICAGO 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. & 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »- Merchants 


-~wowwrrrrrverrrrvrevrwvreered«r™ewvtwTvTCT 
POPPA PAP? 









ll 


Specialty CORN 

of Growing 

PEAS f ‘ 
the tn TOMATO 
Trade g2a PLANTS $3 


Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W.C. B. RB. > 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 
\ K } of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 
an alarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is | 
up the bell will 
ring. 
@ <A number of 
leading packers 
have adopted 
this time device }} +i, 
and it has why Me iM lis: 
proven entirely MAMI 
satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢f being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 






































THE CHISHOLM-SCOTT C0. 


PEA HULLING MACHINERY 





at office of the 
SINCLAIR-SCOTT CO., 


Wells and Patapsco Sts. 
Rear of 1800 Light St. 


SUSPENSION BRIDGE, 


Niagara Falls, 
N. ¥. 


Works: Baitimore Headquartere 
| 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Friction Clutches, Spiral Conveyors, 


Shafting, Pulleys, Gearing. Elevator Buckets. 


— 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible” Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 








NEW BUCKLIN 
PEA FILLER AND BRINER 














—= MANUFACTURED BY 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


, Being dry it saves 

freight and can be 

+ shipped in mid- 

TRADE MARK winter. One pound 

will make in one minute two gallons of snow-white’ paste, where 

boiling water or steam can be had. It makes three times more 

PASTE than cold water Paste Powders. 

In Barrels of about 240 lbs 
In 50 and 100 Ib. Sage 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks 37 cents per gallon 











THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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New Kraut Gutters 


THE BUFFALO KRAUT CUTTERS 


are used by most 
all of the large 
kraut manufac- 








turers. 


1906 CUTTER 
GREATLY 
IMPROVED 


More Knives. 
Larger Curved 
Knives make a 
long, thin cut 
}) ygsmiTws fi kraut, superior to 
f}),, SUFFALO.N.¥ | Sep any machine in 
the world. 


‘i! 
Ms, 





\ Write for prices, 
\ ‘ 
_ a also catalogue illus- 


ie E> trating PATENT 
CORE CUTTER. 


JOHN E. SMITH’S SONS COMPANY, 
BUFFALO, - = = = NEW YORK 


Calcium 


SPECIAL MAKE 
FOR. 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 




















MOORE McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


H icewitn LABELS are not in keep- 
ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 























Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 
= STREET, ~~ — an 


—_—_— a 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 











LC = 
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A man who refuses to be guided 
by the experience of the majority is 
NOT conservative. BE conservative 
and be with the majority, for they use 


tandard 
olderin 


lux, 


It pays. 
Next week I'll tell you another rea- 
son why you should use my flux. 





Manufactured by 


Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 

















EFFIGIENT AND ECONOMICAL GAS. 











The Garland Junior shown here- 
with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 


Machines shipped on approval, 
Fully guaranteed. 





Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 








packers. 





Write for testimonials and particulars to the 


Garland-Vila ~Mfg. Co., 
46 So. Clinton St., Chicago. 
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FIRE AND FREIGHT 














@ “Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your CAN SUP- 


PLY by fire? 

Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 

















American Can Co. 


New York Baltimore—Chicago -San Francisco 























onecistinrenenemenall 
































THE CANNER 


AND DRIED FRUIT PACKER 

















Vou. XXII. No. 25 


CHICAGO, THURSDAY, JULY 5, 1906 


WHOLE No. 597 











/THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Camada, one year... 2.2... cccecscecccececces ceees $3.00 
All Foreign, one year............... as aaah Nnbaeacanta ee ake aaemabeabaread 5:00 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 








For both buyers and sellers of second-hand canning 
machinery a CANNER want ad is THE thing. 
ss * * 

It is suspected that the tomato “Syndicate” has been 
giving a practical demonstration of the convenience of 
the “back door” route. 

*. *¢ 8 


Notwithstanding the short pack of tomatoes last sea- 
son, there is practically certain to be a carry-over of 
upwards of a million cases. 

ss 8 

_Imports of lobsters, canned and uncanned, into the 
United States during the twelve months ending June 
30th were valued at over $1,000,000. 


A retail grocers’ journal says that canned goods as 
a class of food “have become as staple as coffee or tea.” 
They have, and they are much more necessary than 
either, 
ee ¢ 
In future speculative operators in tomatoes will no 
doubt seriously object to the term “Syndicate” being 
applied to them. “Syndicate” sounds too much like 
“trust” to be relished by consumers. 
sf. 8 


The reason, in a nutshell, why the tomato “Syndi- 
cate” failed to conclude its deal as brilliantly and suc- 
cessfully as it conducted its operations for the first 
several months was because it found the problem of 
distribution a nut with an uncrackable shell. ” 

* * 


Exports of canned fruits from the United States 
during the eleven months ending May 31, 1906, were 
valued at $2,378,517, or several times the value of our 
exports of canned vegetables during the same period, 
the latter being valued at $620,573. 

zs * 8 


Of course, there isn’t the slightest danger of such a 
calamity ever happening, yet the consequences to hu- 
man health and comfort, were the fruit and vegetable 
canning industry, as a result of the loud clatter of 
falsehood regarding the wholesomeness of canned 
goods, to come suddenly to a halt, never to be resumed. 
would be serious almost beyond conception, The 
“knockers” know not what they do. 

zs * #8 


Reviewing the. general business situation, Brad- 
street’s weekly report says, in part, that “A week of 
compartive quiet in wholesale trade, but of improved 
retail distribution, favored by warmer weather, closes 
a half year period, the like of which for activity and 
volume of business done has probably never before 
been equaled. Bank clearings, foreign trade returns, 
railway earnings, statistics of iron production, railway 
building and all available measures of trade and in- 
dustrial volume go to confirm this view, despite nu- 
merous disturbing elements.” Dun’s weekly review 
says that June 30 closed “the most successful fiscal 
year in the nation’s history thus far, and optimism is 
so general throughout the commercial world that the 
next twelve month period promises to carry the high 
water mark still higher. With few exceptions the 
crops are making good progress.” Dun’s weekly re- 
view of trade in the Chicago district says: “The mid- 
year period now reached finds commerce in a sound 
position and the outlook becoming more encouraging. 
Raw material markets maintain their remarkable 


strength, bank clearings, $201,050,021, exceed those of 


the corresponding week in 1905 by 10.2 per cent.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Peus'r. FACTORIES: 
A. W. NORTON, Vice-Paze'r. OHICAGO 
SYRACUSE 


F.. P. ASSMANN, Szor & Treas. 
J. CO. TALIAFERRO. 
B. H. LARKIN. 


, OA.SUYDAM, Sarzs Acurt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at.all times. This feature, next to making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


Tuomas G. CRANWELL, President. 
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Tinplate Coating. 


a letter from Philadelphia 


is made to an analysis of 


eroy%ee| Ibs. of tin the 


pase box. This is referred to as being a “wash” rather 


E are in receipt of 
in which reference 





tinplate, showing 2.65 to 


than “coating.” Our correspondent is evidently not 
thoroughly acquainted with this subject, or he would 
know that a reasonably uniform coating of 2.65 lbs. per 
base box would be satisfactory for fruit and vegetable 
cans, it having been demonstrated by careful analysis 
that a coating of this weight will resist without be- 
coming exhausted, the chemical action of the contents 
of such cans. 

It is, however, a mechanical impossibility to distrib- 
ute a coating of tin with absolute uniformity, and, con- 
sequently, sheets might vary down to an insufficient 
quantity. This can only be overcome by raising the 
standard coating to, say, 3 lbs. per base box, which 
would give sufficient leeway to offset the variation 
referred to. 

The use of 4 lbs. per base box, as suggested by our 


correspondent, would be, for the purposes mentioned, 
an absolute waste of expensive material, and a conse- 
quent increase in the cost of the container, with noth- 
ing whatever in the way of a compensating advantage 
to the consumer. 

Cans are to-day made from a grade of plate on which 
the manufacturer is J/egitimately expending considera- 
ble effort to reduce the weight of coating, and, while 
plates made to such specifications are entirely satisfac- 
tory for many purposes, they are not so for the pack- 
ing of moist food products. 

If a law were enacted requiring a coating of 3 Ibs. 
per base box, it would raise the grade of plate, which 
is all that is necessary to cover this feature of the pure 
food agitation. 

At present differentials, the increased cost of No. 
2 and No. 3 cans would amount to an average of about 
$1.20 per thousand for every extra pound of tin used. 
This increase, based on present standards, would cover 
the use of a 3-lb. plate, and would represent an aggre- 
gate increase of about $500,000 in the cost of cans 
used for the packing of fruits and vegetables. 





**Adulteration”’ 


HE Federal Food Inspector of Canada calls 
attention to the fact that the use of the word 
“adulterated” is misleading. In stating his 
views on the subject of food legislation at the 
recent pure food congress in Ottawa, he expressed 
himself in a way that will be approved by food manu- 
facturers who understand the effect of the use of this 
term on the mind of the average consumer. We 
quote the following from the Canadian Food Inspec- 
tor’s remarks: 

Because food is adulterated, does not mean that it is posi- 
tively injurious to the health, and fortunately very little of 
the adulteration found in food is poisonous. Most of the 
cases with which the Department of Inland Revenue has had 
to deal has consisted in foods which have been sold cheaper 
than others like them on the market, and although made of 
cheaper goods, they are nearly as wholesome as the dearer 
food. The sale of glucose jam, for instance, is not illegal, 
provided it is properly designated. The word “adulteration” 
carries with it a certain stigma, which the United States gov- 
ernment is now thinking of avoiding and at the same time 
making more definite, by substituting the word “misbrand- 
ing.” 

The national inspection of food has become an absolute 








a Scare Word. 


necessity in these days, owing to the number of similar kinds 
of foods manufactured, thus making it easier to substitute 
cheaper for dearer foods. During the past thirty years, since 
Canada has enforced the adulteration act, an average of 1,000 
samples a year have been examined by the Department of 
Inland Revenue. That the department has been instrumental 
in promoting the manufacture of pure food, is proved by 
the fact that in 1875 51 per cent of the samples were adul- 
terated, while at the present time only 9 or Io per cent of the 
samples are condemned. 

To the popular mind “adulterated” means some- 
thing harmful in its effects when taken into the human 
stomach, yet, as the Canadian Commissioner points 
out, an article of food may be adulterated and cheap- 
ened without the adulterant used being poisonous or 
less wholesome than the dearer product. While we 
contend that canners of fruits and vegetables are not 
in the class which needs to concern itself with whether 
the law prescribes the use of the word “adulterated” 
or the better-intentioned word “misbranded,” yet the 
latter is for a variety of reasons preferable to the 
term which would cause a product so branded to be 
avoided by the average consumer. 








Pure Food Bill Passes. 


One of the final acts of Congress was the passage of 
the pure food bill as reported from the conference com- 
mittee of the House and Senate. 

The Senate wanted the date of inspection placed on 
the can containing meat food products because the 
Senate holds that the people have a right to know 
what kind of meat they are buying and how old it is. 
lhe House objected to the date being placed on the 
cans for the reason that it claimed that canned meat 
/ - good when 5 years old as it is when only a day 
Old, 

In view of the fact that the House had yielded on 
every other point to the Senate and had restored 
every one of the Senate provisions which the House 
had first taken out of the bill, and in view of the fact 
that the House by an overwhelming vote proposed to 
kill the bill rather than yield to the Senate on the ques- 
tion of dating the cans and putting the cost of inspec- 
tion on the packers, the Senate, in order to save the 


bill, yielded these two points to the House. 

As stated by each one of the Senate conferees, the 
Senate will bring in a bill on the first day of the next 
session to supply both these points. 

The text of the bill as finally adopted by the con- 
ference committee will be published in THE CANNER 
next week. 





Canadian-American Salmon Conference. 


The joint international conference between the rep- 
resentatives of the Puget Sound fishing interests and 
the special British Columbia fish commission will be 
held in Vancouver July 10. The subjects to be dis- 
cussed include the propagagation and protection of 
sockeye through fish hatcheries, closed seasons and 
other protective measures. The American commis- 
sion is composed of T. J. Gorman, chairman; E. E. 
Ainsworth, Seattle; A. E. Woodward, Anacortes; 
Frank Wright, Bellingham; J. A. Kerr, Seattle, with 
Fish Commissioner J. L. Riseland ex-officio member. 
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CANNED GOODS MARKET 
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The tomato “Syndicate,” the group of men concerned in 
the speculative operations in tomatoes which have been the 
feature of the canned goods market for nearly a year past, is 
rapidly nearing the date of its disbandment. Naturally, it 
will be of secondary importance, notwithstanding that its 
members are likely to own, individually or jointly, a consid- 
erable quantity of goods which will be carried over into the 
1906 pack, after the new pack commences to arrive. The 
“Syndicate” will cease to be a matter of great interest when 
new tomatoes begin to be shipped freely to the wholesalers, 
excepting that it will long be remembered in canning and gro- 
cery jobbing circles, as, in point of magnitude, the record deal 
in tomatoes, and the one which came nearest to succeeding 
and winning big profits for the men who have for several 
months owned outright perhaps better than nine-tenths of the 
spot supply. 

But the great “Syndicate,” conceived last year at the time 
when it became apparent that the 1905 pack would be the 
smallest in a number of years, has failed. The price of toma- 
toes has slumped fearfully within a week, and the syndicate 
members had to exert themselves to the utmost to stem the 
tide. It is now a case of trying to prevent heavy losses—the 
day when large profits were hoped for and expected is gone. 

Meetings were held in Baltimore and New York last week 
which resulted in placing the “Syndicate’s” stocks of toma- 
toes in the hands of a committee of five, representing the 
bankers, warehousemen and others who have financed the 
pool. This committee is understood to be in absolute control 
of the remaining or unsold portion of the syndicate’s holdings, 
amounting, it is believed, to at least a million cases. On 
these goods the committee has fixed a price of 95c per doz., 
f. o. b. Baltimore, for standard 3s. Mr. Willard G. Rouse of 
Bel Air, Md., who, it is generally supposed, conceived the idea 
of the big deal in tomatoes, was appointed by the committee 
as the selling agent, a fact which is taken as a mark of confi- 
dence in Mr. Rouse’s ability. 

It looks as though the stock of spot tomatoes is pretty large 
for the country to absorb before new goods come onto the 
market. If this is so. no selling committee can hold up the 
price. Since the decline was stopped quite a fair quantity 
of goods have been sold, but at best the committee can only 
look for about four or five weeks of buying of high priced 
tomatoes. Some new goods will be ready for shipment early 
in August, and, judging from the reports that continually 
come in from tomato growing sections, the crop, as a whole, 
is going to the good, and the yield large. It is certain that 
the wholesale growers will not want to be caught with many 
high priced tomatoes on hand, hence they will continue to buy 
in a hand to mouth fashion. 

3altimore canned goods houses comment interestingly on 
the action taken last week in regard to the spot holdings of 
the so-called “syndicate.” One of them says that: “With a 
view of protecting loans made on certain blocks of tomatoes 
these were put upon the market at prices under prevailing 
quotations, leaving both buyers and sellers entirely at sea as 
to the actual status of the market. Feeling that such proce- 
dure was not warranted by conditions, and realizing the dis- 
astrous effect if continued, such prompt and effective action 
has been taken that the danger of a recurrence has been elim- 


inated. To those not familiar with the result of this action it 
may be of interest to know that the marketing of the present 
spot stocks of tomatoes has now been placed absolutely in 
the hands of a committee appointed by those bankers who 
are interested in loans on these tomatoes. It will be readily 
seen that this will preclude any possibility of conditions simi- 
lar to those of last week, assuring a firm, staple market. The 
demand the past week has been excellent. 

Another Baltimore commission concern calls the sudden 
slump in the spot tomato price a “panic,” which is something 
new in the canned goods market. Its comments follow: “On 
that day the market opened at $1.10 for standard quality No, 
3, tomatoes, with a fair demand at that price, and no visible 
signs of a squall coming. On reasonable concessions jobbers 
were willing to anticipate their wants for a month or more, 
and, outwardly at least, the big syndicate operators were not 
worrying about their position. It appears, however, that some 
bankers and money lenders had been getting restless, and cer- 
tain requirements, or demands, not being complied with, they 
poured on an unwilling market blocks of tomatoes which 
they had been holding as collateral against loans made to 
large operators. The prices melted away like a snowball in 
hades. Before sunset of the same day, or within a half dozen 
hours, the price of that staple article had declined to .90 
dozen, and the next day touched .85, a sheer drop of .50 per 
case. Never before in the history of the canned goods market 
has such a thing occurred, and it may never occur again, be- 
cause the conditions and circumstances that formed the under- 
lying basis of it all may never have an existence, and if they 
ever exist, may not culminate at the psychological moment to 
produce the worst results.” 

A third writer, commenting on the feeling on spot toma- 
toes since the committee took charge of the case, says: “The 
formation of this committee, which has absolute control of 
the goods, has already had the effect of giving the market a 
very much better tone, and there is no possibility of any 
further wild action. The situation on tomatoes, as far as 
tg is concerned, we believe, is healthier than at any time 
since last fall. During the long winter and spring months 
there was very little, if any, buying. During the six weeks 
there has been steady improvement in the demand, and the 
present developments are simply giving the buyers a chance 
to get tomatoes at Ioc to 20c per doz less than they would 
have had to pay for them had this break not occurred.” 

Regarding future tomatoes, Baltimore advices say they 
were not affected by the drop in spot goods. Demand, it ap- 
pears, has continued very good during the past week, and a 
report says that the smallest concessions are inducements to 
find ready buyers for round lots. On the other hand, a 
report from Aberdeen, Md., says, concerning futures, that 
“the volume of business has been considerably light, possibly 
on account of the intense interest taken in spot goods, and also 
possibly, to some extent, because of the drop in the price of 
spots, which is, at present time, considerably above prevailing 
prices for futures.” 

An advice from Federalsburg (Md.) says that the damage 
done to tomatoes on the Peninsula by heavy rains was great- 
er than was at first thought. Rain storms, amounting almost 
to cloudbursts, occurred in that section last week, flooding 








The Albert Landreth Co. 


PACKERS OF ' 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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is known that con- 


the fields and stopping cultivation. It own, that 
siderable damage was done, the extent of which is indicated 
by the fact that packers there have been withdrawing offer- 


ings of futures. ras 

Reports from Wisconsin in regard to peas are not alto- 
gether favorable. Some packers report that everything points 
to a good crop, while a few others advise that the yield will 
run below expectations. One packer, for instance, writes 
that “Owing to continued drought, our early seedings are not 
yielding 50 per cent of a crop. Our late seedings have been 
very slow in germinating, on account of lack of rain. Re- 
ports from the bulk of Wisconsin packers, however, are favor- 


able. Late advices indicate that rain is badly needed in Mich- 
igan. 
Tomatoes— 


It is impossible for us to say what the tomato market in 
Chicago is, for spot goods are being offered at a variety of 
prices, ranging from goc to $1.02/2 per doz., delivered. The 
“Syndicate’s” tomatoes, which until the slump came were ‘ 
ing held at $1.25 per doz., f. o. b., Chicago, are now offered 
at $1.02 Other spots are offering at $1.00 flat, but that 
isn’t all, for spot standard 3s were offered to local buyers 
down to goc, delivered Uhicago. There has been some busi- 
ness done during the week, but it has been limited. It is hard 
to accurately size up the situation or to tell what is going to 
happen. A Baltimore report says that buyers there are offer- 
ing 85c for standard 3s. For Baltimore conditions, how- 
ever, see the letter of our correspondent in this issue. Indi- 
ana packers’ ideas of futures continue to be 82%c per doz., f. 
o. b. factory, though Baltimore is quoting futures now at 75c 
there. 

Ccorn— 

The corn market is stronger. Sales of Wisconsin spot corn 
were made in this market during the week at 54c per doz., 
delivered. Spot corn is generally firmly held now at 52%c 
factory. Some Illinois corn, spot, has been sold in Chicago 
within the last few days at 62%c per doz., delivered. West- 
ern canners have generally advanced prices on spot and fu- 
ture corn, amounting to from 2%c to 5c per doz. since the 
market commenced to improve. This advance is the result of 
the heavy consumption of spot corn during the past six or 
eight months, together with the material reduction in the 
acreage from last year and the unfavorable weather condi- 
tions which existed during the month of May. The market 
is reported strong in New York. One report says that New 
York State packers have in some instances advanced their 
quotations on futures to 75c. The Maine pack is expected to 
be small, owing to unfavorable conditions and smaller acreage. 
Peas— 

The market on peas is extremely strong. Spot supplies 
have perhaps never been so closely cleaned up as this year, 
and this is true of both Eastern and Western packers’ stocks. 
Peas are wanted by buyers, but packers won’t sell. A report 
from New York notes that the spot supply there is very 
limited. 

Fruits— 

_Still no prices on the California Fruit Canners’ Associa- 
tion’s pack of fruit. These figures were expected again last 
Saturday, but they failed to arrive, and have not been an- 
nounced since then. They will perhaps be made within the 
next few days, however, and when they are announced there 


is no doubt that they will be quite a little higher than last 
year’s opening. There is a strong market on all canned 
peaches. Peaches are firm and a good demand for futures 
has been felt during the past week. An advice from Balti- 
more says that the coming crop promises to be very satis- 
factory and that buying of all grades for shipment when 
packed is increasing each week. Baltimore also reports a fairly 
active demand for pineapples and pears. There will not be much 
surplus stock of the latter there next winter, itis said. The de- 
mand for strawberries of the finest quality is increasing, and 
there is interest in all kinds of berries, also apples. Balti- 
more packers are now working on blackberries and raspber- 
ries, the pack of gooseberries, strawberries and cherries being 
over, with results that were a disappointment. We hear quo- 
tations f. o. b. Baltimore of 60c per doz. for No. 2 standard 
blackberries, 80c for 3s, 80c for gooseberries. That market 
quotes No. 2 standard raspberries at 75c per doz.; blacks, 
72Y%2c; No. 2 extra preserved red raspberries, heavy syrup, 
$1.15; blacks, $1.10; No. 2 red cherries, 65c; standard white, 
$1.00; extra white, $1.20; No. 2 extra preserved fancy white, 
$1.35. 

Apples— 


Gallon apples are being offered for future delivery at un- 
changed prices, $1.95 to $2.25. Both Michigan and New York 
State goods are being offered at these figures. New York 
advices indicate a scarcity of spot apples at $3.40 to $3.60. 
Packers in that State are quoting 1906 gallons at $2.10 to 
$2.20. 


Beans— 


There is a demand for new string beans, and the market 
East looks to be somewhat firmer, owing to high cost of raw 
material. Baltimore quotes spot string beans at 55c per doz. 
for No. 2s, 75c for No. 3s, and $2.00 for gallons. One con- 
cern reports that it can still book orders for a limited quan- 
tity of futures, No. 2 standard green string beans and good 
brands at $1.50 per doz. 


Sweet Potatoes-- 


Sweet potatoes, No. 3s, are steady as to price. No new 
canned sweet potatoes will be available much before Septem- 
ber. Prices ruling in Baltimore and Eastern packing points 
on spots and futures are from 7oc to 75c¢ per doz., f. 0. b., fac- 
tory. 

Oysters — 

The following are quotations on cove oysters, f. 0. b. Balti- 
more: No. 1 extra lunch, $1.15; 1 5-oz. standards, 85c; 2 10-0z. 
standards, $1.65; 1 5-oz. standards, tall cans, 87%c; I 4-0z. 
cove, 75c; 1 light weights, 4oc; 2 light weights, 75c; 1 shrimp, 
pickled or dry, 90c; 114 shrimp, pickled or dry, $1.85. Selects 
are sold out. 


Salmon— 

The salmon market holds very firm, but sales from packers 
to wholesalers are light. Buyers have not manifested a great 
amount of interest this week in salmon, and the smallness 
of supplies helps restrict the movement. Stocks, as we 
have previously stated, are extremely light in all hands, in- 
cluding all descriptions. No important advices have been re- 
ceived from the coast this week. While future red Alaska 
prices have not been generally fixed, a report from San 
Francisco says it is understood that some have been sold at 
$1.00 f. o. b. coast, and that it is thought that a price around 
this figure is likely to be named. 











YES. 





@Do you intend to make SAUER KRAUT this year? If so, do not overlook the opportunity of 
securing one of my Celebrated GERMAN CABBAGE CUTTING MACHINES. 
it takes about seven weeks for this Machine to arrive from date order is received, therefore, do 
not delay should you desire to have same to arrive in time for the cutting season. It is acknow- 
ledged by the largest manufacturers of Sauer Kraut that this Machine is far superior to any 
Machine offered. Will cheerfully mail full particulars upon application. 


O. H. PFERSDORF, Sole Agent, 21 Wabash Ave., Chicago 


Bear in mind that 
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sardines-- 

sardines are firm, and there is a tendency toward 
as there is a continued scarcity of fish on 
the pack to date being very light. 


Domestic 
a higher market 
the Maine coast, 
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Coast advices indicate a strong feeling on new crop prunes. 
It is said this-extends to packers as well as growers. The 
feeling among coast packing interests is reported to have 
strengthened to such an extent that they are now disposed, as 
a rule, to decline to accept further orders for new spot prunes 
for the first half of October —er ago are plenty of 
sellers for all of October on a 2%c f bag basis. There 
are light offerings of 30c, generally Br a gies Bs of Yc ona 
2%c f. o. b. bag basis. Future Oregon Italian prunes are 
quoted on a 2c basis for 40s, 2%c. f. 0. b. basis for 3os. 
Prunes on the spot are firm. 

Raisins— 

The market on raisins is unchanged in Chicago. Not much 
interest is being shown by the wholesale trade in this section 
of the country, though there has been a fair demand of late 
for spot seeded 
Peaches— 

The spot market for peaches is unchanged. ‘There are very 
few offerings of future peaches, and prices are all high. Cal- 
ifornia peach prospects continue to lessen, so far as the size 
of the crop is concerned. A report from the coast states 
that many of the large operators are buying at present, rather 
than sellers. In many of the orchards the crop has dropped 
badly. 

Apricots— 

offerings of new crop cured apricots are being 
As in the case of peaches, prices are very high, 
business. 


Not many 
made now. 
restricting 
Apples — 

Evaporated apples are without new feature. 
ing new to be said regarding them. 


E 


Pig Tin 

The past week has been one of continual fluctuations, for 
which sea is apparently little reason, beyond the stock one 
of “speculative manipulation.” Demand is light, and consum- 
ers apparently are determined to buy from hand to mouth. 
Supply appears to be ample to cover requirements. 

We quote as follows for delivery f. 0. b. New York: 


There is noth 
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Spot. July. 

PINES dts neice csscicdecuserensaaaie $38.80 $38.70 

ON ECC eT TT RET Perr Tre 38.90 38.80 
Tin Plate— 

Market quiet, but firm. The pig tin market, apparently 

having got through the “wild streak,” there is no immediate 


likelihood of a change in plates. 
Mills are exceptionally busy for the time of the year, and 
stocks remain very light. 


Prices unchanged as follows, f. 0. b. mills: 


BESSEMER STEEL COKES 


14 by 20 ‘sap tay. PMc eos are ana Darah ip aee WRI OCA 3iTe $3.85 
RS BS CD i sina 0k chee vad cis clenin nba tivesdoonsion'es 3.70 
oe a 2 CA rere errr rr er re eres 3.65 
Ri ie Rad ho cers ve aw shag nauamnmnanenss.: 3.60 


Usual differentials for odd sizes, ete. 
Cans— 

Manufacturers’ shipping departments are kept hustling now 
in forwarding cans to the packers on orders taken e arly in 
the year. There is little new business, however, at present, 
Prices are unchanged. The leading can manufacturers quote 
the following figures: 

American Can Company—No. 1, 13% 
No. 2, 13g opening, $12.50; No. 2%, 2 1-16 inch opening, 
$16.00; No. 3, 2 1-16 inch opening, $16.50; gallon, 2% inch 
opening, $40.00. For delivery March to October, inclusive, 


inch opening, $9.50; 


Continental Can on oan 1s, $9.50; No. 2s, $12.50; 
No. 2%s, $16.00; No. $16.50; gallons, $40.00. Solder 
hemmed caps, 13¢ inch Fn 85c per thousand; 1% inch, 


8s5c; No. 2, 21-16 inch, $1.30; 2% inch, $1.50; 2 "9-16 inch, 
$1.70. . For delivery March to October, inclusive. 

The Wheeling Can Company quotes: No. Is, $9.50; No, 
2s, $12.50; No. 2'%s, $16.00; No. 3, $16.50. For delivery March 
to October, inclusive. 

The above quotations are f. 0. b. makers’ factory. 

The Virginia Can Company quotes: No. 2s, 13¢ inch open- 
ing, $12.50 pet thousand; No. 3s, 2 1-16 inch opening, $16.50. 
Delivery March to October, inclusive. Usual differences for 
other size openings. Solder applied caps, 134, 85c per thou- 
sand, 2 1-16, $1.30; 2 7-16, $1.70 f. o. b. factory, subject to 
change without notice. 





Hunt Brothers’ Ideas. 


The Hunt Brothers Co., fruit packers at Haywards, 
Cal., send out the following as their ideas of the Cali- 
fornia canned fruit situation, based upon the growers 
asking prices for fruits: 

APRICOTS—$4.00 per dozen without the pits. 

\PRICOTS, SKINNED.—Cannot quote until we sell the 
skins. 

APRICOT BUYERS.—Skinned to death. 

CHERRIES.—50 cents per can, $8.00 per dozen. 
fetch more in quantities. ) 

CHERRIES, CRACKED.—Special quotations on applica- 
tion for large lots. 

PEACHES, CRAWFORDS.—Not so high, but 
will hear from them later. 

PEACHES, CLINGS.—Perhaps clinging to the moon by 
this time, as they were nearly there at last account. 

~EFARS.—Prices about right, but scabby as 

CALIFORNIA PACKERS.—Delivery January rst, 


“six bits on the dollar.” 
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Sell yours quickly through a lit- 
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YOU MUST NOT MERELY USE CANNER WANT ADS.. 
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TIN PLATE TALK 














DO YOU REALIZE the assistance we render the packing trade by 
SHEARING our “Clean and Bright’’ tin plates to accurate measurements? 
They fit the machines and save scrap loss. 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA. 











The Best Cans 


Packers cannot afford to use any except the BEST CANS, 


no matter how cheap the price. 


THE VIRGINIA CANS 








are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 

















VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 
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BALTIMORE. 


Baltimore, July 2, 1900. 

Eprtor CANNER: Spot tomatoes have during the past week 
again been the center of attraction, although many people 
have only been viewing the situation in an impersonal way. 
In my last I reported that No. 3 Standards could be bought 
at from $1.02% to $1.05, and said that I would not be sur- 
prised to see, within ten days, a market of less than $1.00. 
The decline that was then in progress came near developing 
into a panic during the first two or three days of last week. 
Sales were made at 92%c per doz., ex-warehouse, Pittsburg, 
and it was reported that some were sold in New York at goc, 
ex-warehouse. For a day or two it looked as if the price 
would decline to 85c, or even lower. Evidently something 
had to be done and done quickly. Self-interest made it im- 
perative that the various banks and warehouse companies 





who were holding the collateral should make an 
effort to stop the rush to unioad at any price. 
Meetings were held and these resulted in a commit- 


tee being formed by these interests to take control of the 
situation and the warehouse receipts have been turned over 
to this committee. It is composed of strong men, who have 
had experience in staying panics. They have appointed sell- 
ing agents and have fixed a price at which they shall sell. 
This price, as far as Baltimore is concerned, is 95c per doz. 
Now it remains to be seen whether the country wants the 
tomatoes at this figure. I heard a well known packer make 
this pertinent remark when talking over the situation: “The 
thing the syndicate would like to see now is a buying com- 
mittee.” 

The big tomato “corner” will soon be “history,” and bids 
fair to be classed with the long list of unsuccessful attempts 
to make big money by manipulating the treacherous love ap- 
ple. There are plenty of men now saying, “I told you so,” 
and others are saying what should and what could have been 
done by the combine. After-wisdom is a very common pos- 
session. 

It would be hard, however, to say just where the cogs 
slipped. The conception was certainly all right and the deal 
was well managed—at least in its earlier stages. Doubtless 
many things contributed to bring about the present condition. 
Over-confidence has been one great factor. Then the crowd 
of imitators who speculated privately helped in a great meas- 
ure to block the syndicate’s plans, as one after the other let 
go at concessions and kept buyers from going to the big hold- 
ers for their requirements. Then the jobbers have fought the 
combine tooth and nail, selling to each other at cost, and even 
loaning each other goods to keep them from buying from the 
combination. 

Future tomatoes are a little easier, which is only natural 
on account of the easier feeling in spots, and also because the 
weather has been so favorable for the growing crops during 
the last month. It is now comparatively easy to buy at 75c 
for shipment at seller’s option during the season. If the 
present weather keeps up, we shall have a large yield per 
acre. The acreage has also been increased considerably, many 
farmers who had not contracted with packers having set out 
patches, intending to take their chances on the market. 

‘Corn continues in good demand, and the market is firmer, 
particularly for standard Maine style and Shoe Peg. Future 
corn is also selling well at 55c for evergreen, 62%4c to 65c for 
Shoe Peg and for Maine style. Sweet potatoes have advanced 
to 75c per doz., and buying orders are more plentiful now 
at 72¥%4c than they were four weeks ago at 7oc. Another 
proof that jobbers are generally afraid to buy liberally of a 
line that is dull, even when it is selling below cost, but as soon 
as an advance sets in then they fall over each other to get 
the goods. I expect to see an 80c market before new pota- 
toes are ready for shipment. 

This season seems to be one of surprises. Every crop up 
to the present time has been short. Packers are now busy on 
blackberries and string beans, and the greatest surprise of all 
is the fact that the hardy string bean crop is nearly a failure. 
Frost and dry weather combined seem to be responsible. Raw 
beans are selling at 80c to goc per bushel to packers, and the 
past week should have seen a price of 30c to 35c if the crop 
had been up to the average. 

The market on the canned article is 55¢ to 6o0c per doz., but 
packers can make no money even at those prices if they con- 
tinue paying 80c per bushel for the beans. 


| PORTLAND. 


el 


All of our packers are getting ready for a large peach 
pack, and on account of the scarcity of spot peaches I expect 
the season to open early. 

The demand for the general line has been good during the 
past week, particularly for saur kraut, baked beans, spinach 
and pears. Stocks of pears are extremely light, especially of 
standards in water or light syrup. All grades of pears will 
be cleaned up before the new season opens. 

TARTAR 


= 








Portland, Maine, July 2, 1906. 


Epitor CANNER: It is here—the long delayed advance on 
corn. There has been plenty of good advice wasted by Index 
when he hung out the red flag of danger, but it was wasted 
by some. To-day there is no particular market. Spots are 
held at 80 generally for full fancy, but a little, not quite 
gilt edge, might be bought at 75c. As for standard, it is sell- 
ing, and nearly all sold, at 65c. Very few futures are offer- 
ing, packers all being very cautious. There is a range a 
little below 80c at factory, but f. o. b. Portland prices are held 
at 80c up to goc. Beyond this general outline, I can say but 
little more to-day, for I THINK BEFORE A WEEK THAT 
BOTH SPOTS AND FUTURES WILL BE SOLD OR 
WITHDRAWN. The call is heavy, very heavy. 

The causes are plain. FIRST, the foolish cutting early in 
the season caused packers to hold back. Those that danced 
must now pay the fiddler. The season was backward and 
wet and is NOW. Not over three-quarters of last year’s 
average was signed, and many farmers did not plant this, 
because they could not. The outlook is hardly better to-day 
than 60 per cent, according to some packers. This is pleasant 
reading ! 

There is nothing new whatever in other lines of canned 
goods, but what I have written in “multum in parvo.” There 
is “food for reflection,’ and “many mourners go about the 
streets.” 

We all hope the demand and supply of fireworks for the 
Fourth will out and let business alone for a day. 

INDEX. 


_ 


SEATTLE, WASH., June 28, 1906. 
Epitor CANNER:—During the past week several of the 
Puget Sound salmon canneries have been enabled to oper- 
ate on a small scale owing to the light run of sockeye 
salmon which has occurred in the lower part of the Sound. 
Cannerymen do not consider that this is the beginning’ of 
the large run of fish, but believe it merely the preliminary 
run that often occurs tothe Skagit river spawning grounds. 
Some of the early traps have made fair catches, and seve- 
ral of the canneries have packed over a hundred cases, 
which, of course, is an almost inconsiderable amount in 
comparison with the packs made when the supply is large. 
he correspondent of THE CANNER was in Bellingham 
yesterday and talked to E. B. Deming, manager of the 
Pacific American Fisheries Co., who operate the largest 
cannery in the world. Mr. Deming is probably as well 
posted regarding the Puget Sound canning business as 
any other man on the Sound, In his opinion the early run 
of fish will not last long, and will not result in the catching 
of enough salmon to allow the canneries to do more than 
operate every other day orso. At that time his plant had 
packed 150 cases. When running full blast the capacity 
of the cannery is 9,000 cases s day. Mr. Deming stated 
that the main run of sockeyes seldom came before the 
middle of July, and that this year would probably be no 
exception. When questioned concerning market conditions, 
Mr. Deming said that he had never looked forward to;so 
strong a condition of the salmon market as he does now at 
the beginning of the 1906 season. Then prices will be 
adjusted in accordance with the supply and demand. 
Canneries in Southeastern Alaska are beginning to get 
fish and are operating many of them at full capacity. The 
run js said to be good. The run on the Columbia river 1s 
proving almost a flat failure this year, and neither cam 
nerymen nor cold-storage operators have. been able toget 
the supply of fish they have needed. SOcKEYE. 
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New York, June 30, 1906. 


Epiror CANNER: The “Den of Kelly” arrived from Sing- 
apore Friday bringing 3,190 cases of pineapple deliverable on 
early orders. A steamer also arrived from the Bahama Isl- 
ands last week bringing 4,100 cases of canned pineapple, but 
the market still continues bare of spot stock. The sales of 
pineapples have been exceptionally heavy this year and 
Bahama stock, as well as Porto Rico, is practically cleaned 
up for this year. Singapore fruit should therefore be a very 
heavy seller, especially at the low prices now prevailing. 

Cuas. T. Howe & Co. 
New York, June 30, 1906. 





Epiror CANNER: There was a slight advance during the 
week on Singapore pineapple and in our opinion the market 
will continue to advance from now on. We base this on the 
market as it has gone in previous years. 

The SS. Den of Kelly reached this port to-day and car- 
ries 2,636 cases of these goods for us, all of which have been 
sold to arrive, consequently this shipment will not relieve the 
present lack of spot stock. — 

We have had several shipments of Porto Rico pineapples 
from the Mayaguez factory, but our pack there will not be as 
large as we had anticipated, owing to damage of the crop 
caused by-the fruit being sun burnt. 

THE PauLt TayLor Brown Company. 
New York, July 2, 1906. 

Epiror ‘CANNER: The principal feature in the canned 
goods market has been supplied by tomatoes. It was re- 
ported the first of the week that a sale had been made ap- 
proximating 50,000 cases of full standard Maryland 3s to- 
matoes, but no particulars were given. It was afterward 
learned that they were syndicate stock and that they were 
sold at 97%4c and goc, which was 2714@3oc below the syndi- 
cate figure. For a time the trade was misled because they 
were offered by a broker who had not before acted for the 
syndicate, hence it was taken for granted that the stock be- 
longed to some outside interest. After a time it came out 
that the syndicate had been compelled to cut its prices. The 
next move in the game was to secure the support of bankers 
for the syndicate’s operations. It was stated at one time that 
this had been obtained and that the syndicate would be sup- 
ported until the- new crop was ready for delivery. It was aft- 
erward denied that this had been granted and it was reported 
that the bankers who had been asked to take hold were more 
or less scary about the move, and it was difficult to interest 
them. From $25,000 up was asked for and well informed 
men declared that it would take all that to support the fall- 
ing market. 

The sudden break created something of a furore in the 
market. There was an entire cessation of trade in tomatoes 
and the market stagnated for several days. It has only begun 
to resume partially yet. The market has been ragged for the 
past two weeks and it has been possible to buy at almost any 
figure purchasers chose to pay. But there was a show at 
least of holding prices firm. 

Corn is held steady, the only change being a slight disposi- 
tion to shade on some western stock. Southern goods are 
held firmly up to quotations on poor crop reports and the 
sale holds good of Maine stock. The supply on hand is per- 
haps sufficient for ordinary requirements, but sellers are not 
anxious to dispose of their holdings and the market is quiet. 

Peas have retained their strength during the week, though 
movement has been light. Conditions have not changed and 
in the face of liberal supplies of the fresh goods there has 
been little sale of canned grades. Meanwhile holders are 
firm and refuse to accept any reduction in prices to move out 
their stocks. 

Fruits are quiet, with the market steady, pending the out- 
come of the promised announcement of prices by the Cali- 
fornia Canneries Company. A well informed gentleman said 
this week that the buyers will find they are stung when the 


QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 


This Machine does its work quickly and economically 
fect work and is noiseless. 
gather verdigris. 
ber hour. 








1 Does per- 
Is easily and quickly cleaned and does not 
i Requires little attention. Capacity, 600 Gallons 
Floor space, 2x4 feet. Price $70.00. 


C.L. Quinn, Mfr., North Collins, N. Y. 
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not active and the 
small packers who made their announcements during the 


prices are announced. The market is 
past ten days have not sold much as yet. Buyers do not 
dare buy until they know what the big fellows-are going to 
do. 

Sardines were advanced toc during the week, going up to 
$2.40 for drawn cans and $2.50 for key opening cans f. 0. b 
Eastport. Packers refuse to accept orders in advance of the 
pack and business is dull in both spot and future goods. 

Salmon is quiet with $1.07% asked for red Alaska here. 
Business has been extremely light and sales have been made 
only to those who wanted goods for immediate delivery. 

HARLEM. 





é NEW YORK DRIED FRUIT MARKET. 





New York, July 2, 1906. 

Epitor CANNER: The dried fruit market has been dull, 
excepting for the slight excitement in apricots. When prices 
went up to 14%c and 17c was talked it proved rather star- 
tling to the trade and led to some skurrying to see what 
stocks were on hand. But that has all died down now and 
sales are small. Not much interest is shown, there being 
comparatively little demand for such goods during the sum- 
mer. Peaches shared a little in the flurry, but it didn’t last 
long and sales have been small since. 

Prunes have remained dull. There is little interest in any 
size and all excepting the larger and most wanted sizes are 
pretty well neglected. Holders are not urging sales. For 
futures 234c f. o. b. four size bag basis is asked for Santa 
Claras, but it is said that 2%c has bought in one or two in- 
stances. 

Raisins have been quiet all the week. Business has -been 
limited to actual requirements and business has been done 
only in seeded or a few loose for immediate use. 

In evaporated fruits little or no movement is reported. The 
market is quiet and save for the readjustment of accounts 
at the close of the month there has been little or nothing 
done the past week. 

HELLGATE. 





Napa Canned Fruits. 


After years of exploiting as canners, Foster Bros. 
have made Napa headquarters. This means advantage 
of location, shipping and temperature. Napa 
Valley produces exuberant crops, the qualities of which 
are well adapted for canning. There fruits are put up 
entirely without preservatives and with highest pro- 
ficiency in syruping, hence these brands gain in de- 
mand. Peach season covers about two months, yel- 
low Crawfords and clings leading. 

This firm prides itself on sanitary material, pure 
fruits, sterilized’ packing. 





Bargains in Machinery. 


For bargains in second-hand canning machinery 
read the want advertisements on page 36. 








Howards’ System of Gapping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 by 2 7-16 inch opening? 
Just drop us a line and we will show you 
how easy it is to cap large mouth cans. 
@Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. 
WRITE FOR IT, 








M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1905. 








Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


“WILLIAM DU@DALE,SALEsSaGeNtT WHEELING CAN COMPANY, 


re 


aT 


- oR INDIANA and KENTUCKY 
—_—_— $01 MAJESTIC BUILDING, INDIANAPOLIS, IND. 





OLIVER J. JOHNSON, President. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 


Prof. Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, 


They appear in the firat 


issue in each month and cover the Laboratory work during the month immediately preceding their publication. 


At the Bureau of Chemistry, Department of Agriculture, 
Washington, the Committee on Standards met the week be- 
ginning June 18th, and some matters were considered which 
are important to the canner, pickler and catsup manufacturer. 
The following standard for canned goods will probably be 
adopte az 

“Canned vegetables are properly matured and fresh vege- 
tables, with or without salt, sterilized by heat, with or with- 
out cooking, in vessels from which they take up no metallic 
substance, kept in suitable, clean, hermetically sealed vessels, 
and conform in name to the vegetables used in their prepara- 
tion.” 

A careful analysis of this proposed standard shows that no 
sweetening agent, either sugar or saccharin, will come within 
the definition of canned vegetables. The reason for eliminat- 
ing sugar is to protect the canner who desires to pack his 
corn, peas and other goods without sugar and yet who is 
putting up a strictly pure canned goods. It is a well-known 
fact that corn and peas do not possess enough natural sugar 
to give them the best possible character as canned goods. 
The amount of sugar in corn varies in the same variety from 
4 to 8 per cent. The Department of Agriculture at Wash- 
ington is now experimenting with corn, endeavoring to de- 
vise a way for cultivating certain varieties by such methods 
as will give them the highest possible sweetness. The nat- 
ural sweetness. of any substance is to be preferred to any 
added sweetness, and as Dr. Wiley says, it can be illustrated 
by the cantaloupe. <A flat, insipid variety of cantaloupe can- 
not be sweetened, even though covered with powdered sugar, 
so as to equal in quality and flavor a certain species with a 
high natural sugar content. The aim, then, will be cultivate 
certain varieties of corn and peas which shall have enough 
natural sugar and thus relieve the canner from the expense 
of adding thousands-of dollars’ worth of sugar to his canned 
product. At any rate, a standard so worded as to cover a 
product containing no added sugar seems to be right and 
proper in order to protect that manufacturer who desires so 
to pack his goods. If, then, sugar is added to canned goods 
in any case and the packers believe that the product is im- 
proved thereby, there is no objection whatever to the addi- 
tion of sugar, but the idea is to have the label state that 
sugar has been added. In making the standard the Commit- 
tee has taken great pains to word it in such a way as not to 
exclude a product which may be an improvement over the 
standard. Any one has the liberty of adding any substances 
which he thinks really improves the standard, provided it is 
not a harmful substance, and in that case, of course, the label 
would have to state the character of the substance added. 

Now, a standard in itself is not a law. It is a general defi- 
nition, one which will probably affect the standard definition 
for the courts in the future. In speaking of saccharin, one 
canner who was present contended that it was a great ad- 
vantage to use saccharin instead of sugar for sweetening pur- 
poses because it prevented the souring of canned goods 
where the use of sugar seemed to be fraught with danger. 
He stated that he believed the great majority of canners 
were using saccharin in their goods instead of sugar on this 
account. He was very promptly corrected, and rightly, by Dr. 
Wiley, who stated that only a very small percentage of the 
canners were using saccharin. They had found this to be 
true in the Bureau of Chemistry after having examined sam- 
ples from all over the country. This also corresponds with 
the findings in the National Canners’ Laboratory. In fact, 
we rarely, if ever, find a case where saccharin has been used. 
We are glad of this because, as we have often stated, we be- 
lieve saccharin to be a fraud and we have considerable evi- 
dence at hand which would indicate that saccharin was a 
substance injurious to health; but leaving that consideration 
out altogether, the very fact that it is a fraud is sufficient 
ground for eliminating such a substance from canned goods. 
It is not a preservative, strictly speaking. It is simply a sweet 
substance and differs from sugar in that it does not furnish 
undestroyed germs with nutrient elements, and the sourness 
which often follows the use of granulated sugar is avoided. 
In cultivating certain species of bacteria we have found that 
a good growth of these germs cannot be obtained unless a 
Certain amount of sugar is added to the medium. 

_ The statement was made that the reason the canners de- 
Sired to use saccharin was because it required such a high 
temperature to sterilize corn to which sugar had been added, 
and that in this high temperature the corn became dis- 


colored, so much so that many of the canners had been 
forced to use a bleaching agent in order to give the corn 
a normal, white appearance. This packer stated to the com- 
mittee that it was impossible to can corn so that it would be 
white enough to please the trade if saccharin were not used, 
or bleach or something of that nature to restore the corn 
to its original white color. Dr, Wiley stated that it had been 
found that sodium sulphite would materially reduce the red 
corpuscles in the blood and that anyone who would continu- 
ously eat products containing sulphurous acid would have a 
material decrease of red blood corpuscles, which was surely 
not a normal condition but one which might easily indicate 
an injurious effect, therefore bleach was a most undesirable 
substance to use in canned corn. The packer was very much 
in error when he stated that the color would be dark and 
unsuitable where sugar was used and a high enough tempera- 
ture was employed to perfectly sterilize the corn. It is a 
well-known fact that if corn is properly processed and chilled 
it will keep indefinitely and will not be discolored to any 
appreciable extent. ‘Those packers who have been in touch 
with the National Canners’ Laboratory and who have re- 
ceived instructions along this line will fully appreciate the 
truth of what we are saying. 

Another important matter which came up was the discus- 
sion on tin plate. The proposed standard for containers is 
as follows: 

“Suitable vessels for holding preserved food products, if 
made of tin plate, contain, in the plate, not more than a 
trace of lead, antimony, or arsenic, and, if soldered, none of 
the solder used is in contact with the contents of the can. 
The tinned plate has not less than two-thirds (2-3) of a 
pound of tin to one hundred (100) square feet of surface. 
The caps or covers of vessels holding preserved food prod- 
ucts contain no zinc, lead, antimony, or arsenic in contact 
with the contents of the vessels. Please note that the fore- 
going paragraph applies to all food containers made of tin 
plate or having caps or covers made wholly or in part of 
metal, without limitation as to the kind of food for whose 
keeping they are used. The amount of coating corresponds 
to 3 pounds per box of 112 sheets, 14x20 inches.” 

After reading over this proposed standard I could not see 
any reason for the latitude extended on arsenic. It seemed 
to me that there was no reason for admitting the presence of 
arsenic in any amount in canned goods. On referring the 
matter to the chairman of the committee, the following in- 
formation was brought out: 

“The reference to arsenic was made because authorities on 
metallurgy very generally state that this constituent is com- 
monly present in pig tin. The detailed analyses at my com- 
mand clearly indicate the correctness of this statement so far 
as it relates to Saxon and Bohemian pig tin, but it is possible 
that if we confine our specifications solely to tin plate made 
from Banca tin, this latitude might not be needful. We must 
remember, however, that though the Straits and Banca tin 
is the principal, if not sole, pig tin ‘used in manufacturing 
bright plate in America. it is necessary to keep in mind the 
materials available to foreign manufacturers whose goods 
we desire to import.” 

It seems to me that since nearly all American tin plate is 
made from Straits and a small amount of Banca tin there is 
no reason for admitting even a trace of arsenic in tin plate 
intended for canners’ purposes. While we know very well 
that the plating in the old country is to some extent made 
with Saxon and Bohemian tin, and we find that these pig 
tins do contain quite a large per cent of impurities, arsenic 
and antimony being among them, we do not for one instant 
believe that we should be liberal enough in our standards to 
admit the importation of any canned goods put up in tin 
plate inferior to our own. It seems to me that this is an- 
other victory scored for American canned goods, another 
proof that it is the most healthful and wholesome article 
packed in the whole world. Even our tin plate is made from 
the very best pig tin, most of it from the Straigths, which con- 
tain, we might say, absolutely no impurities. I do not be- 
lieve that we should have a standard so worded as to include 
any imported article which is inferior to our own. If the 
packers in Europe desire to send goods into this country 
they should certainly put them into tin cans which are plated 
with a metal which is as pure as used in this country. Tin 
plate mills in_this country could use impure pig tin just as 
well as the European plate mills. Why should we permit 
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duced, but a substance or product which would protect any 


them to come in competition with us who use a better tin 
plate? Of all the canned goods which have been condemned 
on account of impurities, highly colored goods and other 
objectionable chemicals, we do not know of any American 
packed goods that would compare with the imported articles, 
and it seems to me that the imported article has always led 
the van in this respect. No American canner would think of 
sending out peas and beans colored with copper sulphate to 
the extent of the French article. He would be afraid that 
he would poison the whole community. 

The statement was made before the committee that Amer- 
ican tin plate intended for food packages was sufficiently 
good, that there was no reason for setting a standard of tin 
plate when the present package was giving full satisfaction. 
This party claimed that the packers were not complaining, 
and so far as he had heard, there were no complaints regis- 
tered against the tin plate now used in canners’ packages, and 
that what complaints were made were more of mechanical 
imperfections than anything which could be deemed a menace 
to health; that he understood that the committee was fixing 
standards for food products particularly with a view of find- 
ing articles and containers which should not be injurious to 
health. This party claimed that if there was any objection 
to modern tin plate it was not a question of health, but pos- 
sibly some discoloration and other commercial imperfections 
that did not concern the committee, and there was therefore 
no reason for making a standard; and this same line of 
thought was corroborated. In going back two years we find 
that another committee of canners appeared before the Stand- 
ard Committee in Chicago, and the chairman of that delega- 
tion stated to the committee virtually the same thing—that 
there was no objection to the present tin cans used by pack- 
ers and the packers were very well satisfied with them. It 
seems to me that these gentlemen ought to be better informed 
before they approach a committee on a subject of this kind. 
At the time these statements were made to the committee on 
standards they had before them a stack of correspondence, 
letters from canners all over the country, demanding a better 
tin plate. They also had in their possession the results of 
work done in the National Canners’ Laboratory, covering per- 
haps two thousand analyses of tin plate. It should always be 
borne in mind by a representative of canners who goes be- 
fore a committee on a subject of this kind that he is usually 
in a very poor position to know much about such a subject. 
The canner who is having trouble with his tin plate, whose 
customers have been made sick by eating his products, is not 
going around telling his state association or the officers of the 
associations to which he belongs any such troubte. He takes 
these troubles to his chemist, and since nearly six hundred 
canners throughout the country are subscribers to the Na- 
tional Canners’ Laboratory, these complaints come to us. We 
get their goods for analysis. We find that, owing to a very 


poor quality of tin plate, a certain amount of it is removed, 


by the saturation of the juice, and supposing there is another 
metal, we have two metals and an acid, which immediately 
set up a reaction which results in the complete solution of 
the whole inside coating of the can, so that if a coating is 
so light that the iron will be exposed, complete removal of 
the whole inside coating then results.“Now, a can‘ of fruit 
or vegetables which contains any solution of the whole inside 
coating of tin is certainly a poisonous article. It is deleteri- 
ous to health. People who eat such goods will be made sick, 
and we have had quite a number of complaints similar to this. 
We found that in the case of peas and corn a heavily coated 
plate is not so necessary, as it is with such fruits as apples, pears, 
cherries, pineapple, peaches, blueberries, rhubarb, ete, and 
such vegetables as squash and pumpkin. A _ standard will 
probably be set which will require about three Ibs. of tin to 
the box, so that the minimum analysis shall not fall below 
two lbs. to the box; that is, it gives a latitude of one Ib. to 
make up for the mechanical imperfections in coating the 
steel. It is a well-known fact that the process of plating is 
not exact. It is a mechanical operation and some parts of 
the sheet will contain more tin than other parts. The stand- 
ard will probably read “that no part of the sheet shall analyze 
less than two lbs. of tin to the box.” 

On the question being asked as to what a standard meant, 
whether it could be framed so as to put people out of business 
and thus be an arbitrary definition, or whether a standard 
was intended to cover a normal product, such as would be 
within the bounds of possibilities and be a benefit to the 
manufacturer as well as consumers generally, it was stated 
that a standard was intended to be a definition; that it was 
intended to define a normal product, so that in the future it 
might be used as a reference in court cases or in tests of the 
purity of goods. A standard was meant to define a particular 
substance, not necessarily the best article that could be pro- 


manufacturer who desired to pack goods that way. If for 
any reason the manufacturer found that an improvement 
could be made over the article defined as a standard he could 
make it up, adding such harmless substances as he chose, but 
that all such substances should be declared on the label; if 
not declared on the label, the product could not be sold under 
the name of the article described by the standards. 

On being asked if tomato catsup containing a preservative 
was considefed a normal article, I replied that it was, and 
gave my experience in the manufacture of tomato catsup for 
the past twenty years. There should be a clear distinction 
make between ketchup and catsup. In the olden times toma- 
zocs were allowed to ferment. This was a lactic fermentation, 
and the lactic acid which was formed by the disintegration of 
the natural sugar in the tomato through the agency of lactic 
acid bacteria was a sufficient preservative; therefore no chem- 
ical preservative was needed. This ketchup was _ heavily 
spiced. The T. A. Snider Co. were the first to put up the 
article known to the trade as “Sweet tomato catsup.” This 
is different in’ every way from the old-time article. The 
tomatoes are not permitted to ferment; any fermentation 
which might take place would change the character of the 
modern article. So delicate is the flavor and so perfect the 
mixture of the spices and other condiments that any partial 
decomposition of the tomato stock would not only destroy its 
flavor but would interfere with its keeping qualities. This 
catsup was protected from decomposition by the use of sali- 
cylic acid in limited quantities, just sufficient being used to 
inhibit the growth of micro-organisms, not enough to destroy 
them. Packers who attempt to use any kind of tomatoes 
except strictly fresh stock soon find by experience that the 
preservative will not prevent fermentation. Nearly every 
tomato catsup manufacturer suffered more or less from fer- 
mentation on account of using tomatoes which were cracked, 
showing a white mold. It has been found that catsup must be 
produced from strictly fresh stock, that it -will not be pre- 
served by the use of salicylic or benzoic acid unless it is 
strictly fresh stock. It has been found that if any partially 
decomposed tomatoes were used even an increased amount of 
preservative will not keep the goods. It would be necessary 
to use a sufficiently large amount to be perceptible to the 
taste; this of course would injure the flavor and make an un- 
palatable, unsalable article. The use of. preservatives, there- 
fore, is a guarantee that the product is made from fresh 
stock; that is, from stock which is not moldy or decomposed. 

The tomato season in most places does not last more than 
five or six weeks. Houses which have a very large trade 
must make tomato catsup throughout the year, and this catsup 
must be made from unfermented material. It was found 
that the tomatoes might be boiled with live steam, then run 
through the machinery which removed the seeds and skins. 
The juice could then be barreled, using either salicylic acid 
or benzoate of soda in the proportion of about five oz. to a 
barrel, or it could be run into five-gal. tin cans and a half 
ounce of the preservative added to each can, without any 
danger of decomposition, thus protecting its flavor. This 
stock would remain sweet throughout the year if not dis- 
turbed. All packers know that a barrel is not perfectly air- 
tight, particularly when it is rolled over. In the act of roll- 
ing the barrel over the staves part and admit air between the 
cracks. Packers who have branch factories and supply points 
never ship pulp from one place to another except in cold 
weather. The preservative employed will not protect the 
pulp absolutely under all conditions. When this pulp is 
made up into tomato catsup finally a certain percentage of the 
preservative is lost by evaporation, and a sufficient amount to 
make up for this is employed in the finished article. 

Experiments were made in the sterilization of catsup with- 
out the use of chemical preservatives. It was found to be 
possible, but not practical. It was found possible to fill five 
gal. tin cans with pulp and subject them to a sterilizing 
process for a given length of time, and that the pulp thus 
treated would keep all right, providing there were no leaks 
in the can. Extensive experiments were made along this 
line. It was found to be almost impossible to get perfect 5 gal. 
tincans. In sucha large package there is great danger of leaks. 
During the sterilizing process the seams are strained, and 
even if a can when filled is apparently all right, the solder 
may be broken in the sterilizing process or a pin-hole may 
develop, the result being a total loss of five gallons, represent- 
ing more than a bushel of tomatoes, sometimes two bushels, 
according to consistercy. The losses on these experiments 
were considerable, and they did not end here. After the cat- 
sup was made up and filled into bottles it was necessary to 
sterilize the bottles. Experiments were made with more than 
10,000 dozen of the larger size, running from eight oz. td 
twenty oz. bottles. By clamping the corks down so that they 























would not come out during the sterilizing process all bottles 
which would stand the strain and come out without cracking 
would keep indefinitely, so long as the cork was not removed. 
The breakage on the larger size bottles was enormous, more 
than two per cent in some cases, the contents, of course, as 
well as the boitles, being lost. 

One very large company, for the sake of the prestige it 
would gain, and trying to conform to the ideas of pure food 
theorists, came out with the statement that it was possible 
and practical to pack tomato catsup in small size bottles, 
sterilizing by heat only. Houses which pack many varieties 
of goods reason that some few of these varieties will have 
to be sold as leaders and advertising agents, and it does not 
make any difference to them if they do sell such goods at a 
loss, providing that by such means a sufficient amount of 
prestige is gained so that their other products will appear to 
have more merit than. they really deserve. 

An attempt was made by one large house to pack a whole 
season’s goods in this manner. The tomatoes were sent in by 
freight during the course of the season from distant points 
and these. tomatoes were on the way for three or four weeks, 
in some cases, and when they reached the factory they were 
in a very unwholesome condition. Many of them were rot- 
ten, the water having run out so that their bulk was reduced 
to almost half. In making up tomato catsup which must 
afterwards be sterilized this condition of affairs did not seem 
unfavorable, because during sterilization all micro-organisms 
would be destroyed anyway, and while the catsup made from 
such stock would not keep where chemical preservatives were 
employed, it could be depended upon to keep absolutely if the 
bottles were sterilized by heat, where all organisms perished. 
A large pack of goods was thus made up from stock which 
ordinarily would be condemned as unfit for human food. A 
standard which would require that tomato catsup should be 
made so that its keeping qualities would depend entirely upon 
sterilization by heat, would open the way for the manufactur- 
er to use all kinds of stock in his goods. There would be no 
way of detecting it, and the result would be a far worse con- 
dition of affairs than at present exists, where small amounts 
of chemical antiferments, such as salicylic acid and benzoate 
of soda, are employed to prevent the multiplication of molds, 
yeasts and bacteria. There is no doubt but that the standards 
could not be framed so as to include substances which were 
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poisonous or injurious to human health, unless such sub- 
stances were infinitely small in quantity and unavoidable. 
Touching on the toxilogical properties of salicylic acid and 
benzoate of soda, these substances are not harmful in the 
proportions employed as antiferments. My reason for taking 
this view is based upon the enormous quantities which have 
been used both directly by myself and under my supervision 
in tomato catsup and Chili sauce, no injurious effects having 
been observed upon anyone, though these two condiments 
thus preserved were used liberally for years. On the con- 
trary, those who used these two articles constantly seemed 
to escape all diseases of the alimentary tract. Attention was 
called to the large number of animal experiments conducted 
in the National Canners’ Laboratory, reports of which are 
now a matter of record, and which are the best methods that 
could be employed in determining the character of unknown 
substances. Sections were made of all the internal organs of 
these animals fed on various quantities of salicylic acid and 


benzoic acid for different lengths of time, and in not one 
single instance did any organ show any necrotic or inflam- 


matory processes. 

Touching on Dr. Wiley’s report before the senate commit- 
tec as to the harmfulness of benzoic acid and salicylic acid 
and similar bodies, I stated to the committee that in all due 
respect to Dr. Wiley, he being present, I saw a very forcible 
objection to the admission of his conclusions as final, because 
of the fact that he, with his known prejudices, had experi- 
mented with young men directly under his control, and in the 
words of one of the committee, “when Dr. Wiley told him to 
vomit, he had to vomit.” Dr. Wiley joined with the others 
in the hearty laugh at his own expense and admitted that this 
argument was the best that had ever been advanced against 
this experiment. 

The attention of the committee was called to the fact that 
no standard had been set for Chili sauce. It would be diffi- 
cult to set a standard for this condiment because of its propri- 
etary nature. Some people called it Chili sauce; some called 
it chutney; others, Bengal chutney, and other names. that 
have no bearing at all upon the character of the ingredients 
used in the formula. It was stated that in some cases a very 


small amount of glucose was used to give a certain smooth- 
ness to the article. Some people used this glucose as a part 
of their formula; others did not use it. It was not used to 
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take the place of sugar or as an adulterant, because a very 
limited amount was employed for the purpose specified. The 
manufacturers of Chili sauce know that it is dangerous to 
use glucose in any considerable quantities, owing to its ex- 
tremely fermentable nature, especially in solution. 

The committee st: seal that all these matters would be taken 
into consideration before a decision was reached, and thanked 
me very heartily for the information I had given them. 


Further Notes on Discoloration. 


Last month attention was called in the Laboratory report 
to some causes of discoloration of goods put up in tin, and 
especial attention was directed to discoloration resulting from 
the use of sulphites in the presence of vegetable acids or 
where fluxes containing free mineral acid might react with the 
sulphites. Some other causes of discoloration were also re- 
ferred to. With goods put up in metal containers hydrogen 
sulphide is the agent which is most productive of trouble. 
This was seen in the case of hydrogen sulphide produced by 
the sulphites, also in the case of the bacteria which cause 
decomposition of the proteids with the liberation of hydrogen 
sulphide, producing discoloration. 

There is still another method of formation of hydrogen sul- 
phide which was not referred to at that time, to which we 
have given considerable attention during the past month. 
When proteid substances are acted on by steam under press- 
ure, numerous experiments have shown that ammonia and 
hydrogen sulphide are.split off from the proteid molecule 
with the formation of albumose and peptone. Dr. Long, in 
his recent work on physiological chemistry, in his discussion 
of proteid substances, gives especial attention to the decom- 
position of proteids by steam under pressure, stating that if 
the temperature is high enough the reaction will extend even 
beyond the formation of ammonia and hydrogen sulphide, 
re sulting in complete destruction of the proteid molecule. 
This is in accord with our own experience and explains the 
sources Of hydrogen sulphide in some cases of discoloration 
which could not be well otherwise explained, for we have en- 
countered discoloration which undoubtedly resulted from the 
action of hydrogen sulphide on the metal of the containers 
where the goods are sterile, which would preclude bacterial 
action, and where sulphites are absent. 

A very striking example of this is the discoloration on the 
tin of cans containing peas or corn, corn especially, which 
has been subjected to a heavy process. This discoloration 
very seldom affects the corn, being restricted almost entirely 
to the can, giving that brownish effect with which probably 
most canners are familiar. In general the amounts of hydro- 
gen sulphide generated by a heavy process affects only the 
can and are not of much importance. However, if through 
the use of an excess of soldering flux or the use of a poor 
quality of solder the metallic substances were taken up to 
any extent by the contents of the can, the hydrogen sulphide 
formed in the decomposition of the proteid matter by the 
steam and pressure would at once form sulphides with the 


metallic substances which had been taken up by the céntents 
of the can, and these sulphides being nearly all brown or 
black (that of tin being brown and of lead, black) it is very 
easy to understand how discoloration might result, and cases 
which we have been called upon to investigate would indicate 
that trouble from this source is more frequent than might 
be supposed. 

Where a heavy process is necessary, as in corn or peas, and 
where the goods are stable, as with corn, that is, do not 
change their’ position in the can to any extent, it is important 
than an excess of soldering flux or a poor grade of solder— 
in fact, the use of anything that will permit of any apprecia- 
ble amount of metallic substances being taken up by the con- 
tents of the can—be avoided; for as long as the contents of 
the can are free from these metallic substances any discolora- 
tion resulting from the heavy process will be confined almost 
entirely to the container, but a substance like corn, which 
does not change its position in the can could take up enough 
of the metallic substances from contact with a poor grade 
of solder or soldering flux to become discolored in these spots 
on liberation of hydrogen sulphide from a heavy process. 

Experiments which we have made to ascertain the effect of 
some of the substances. which would be accidentally intro- 
duced into canned goods in the packing would indicate that 
there is not much danger of discoloration except from the 
heavy metals in the presence of hydrogen sulphide. We have 
processed strips of tin in glass in contact with corn, giving 
them a heavy process, and in every case secured the discol- 
oration on the tin which we have described, and which ex- 
amination and various tests show to be tin sulphide. Such 
salts as sodium chloride, magnesium and calcium sulphates 
and the other salts, which might be introduced incidentally 
in the preparation or through the water used in preparing 
the products, were apparently without effect. Of fluxes used, 
strips of tin being soldered with an excess of flux, those 
fluxes containing zinc chloride with appreciable amounts of 
free acid gave the most trouble. The hot soldering iron com- 
ing in contact with the flux decomposes the zinc chloride to a 
certain extent, a thin film of zinc being produced, which of 
course facilitates the soldering. There is some free acid 
which results, and if appreciable quantities of free acid were 
already present, the acid will attack the tin to some extent, 
forming tin chloride. The solder would be also attacked to 
a certain extent with formation of lead chloride, and if the 
iron plate should be exposed ferric chloride would result. 
Now, if a heavy process is given the goods, which will lib- 
erate hydrogen sulphide in appreciable quantities, or if hydro- 
gen sulphide should result from bacterial action, which would 
be the sources of hydrogen sulphide with such goods as canned 


corn or peas, the goods which had come in _con- 
tact with the salts formed would have taken’ up 
this to a greater or less extent, and the metallic 
sulphides which would result from the hydrogen 
sulphide reacting on the salts would produce discoloration 
which would be very noticeable in goods like, corn. With 


zine chloride flux which was practically neutral very much 
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less discoloration would result, though with the use of an 
excess of the flux there would seem to be decomposition of 
the flux sufficient to cause some trouble. : 

A non-mineral acid flux with which we experimented in 
this connection gave even better results than neutral zinc 
chloride flux, as of course there would be nore of the heavy 
metals brought in solution through the use of a slight excess 
of the flux as would result with a zinc chloride flux. As a 
result of our studies in this connection we are thus able to 
state that most forms of discoloration result from metallic 
sulphides. The sources of the hydrogen sulphide may be bac- 
terial action due to insufficient sterilization, production of 
hydrogen sulphide through decomposition of proteids by ac- 
tion of steam under pressure, as in a heavy process, or by 
the reaction of sulphites with vegetable acids or with min- 
eral acids which may have accidentally obtained entrance to 
the container. The heavy metals, of course, with which the 
goods come in contact, are the tin and lead of the solder and 
the tin plate and zinc from the flux used, though the sulphide 
of zinc is not dark colored and would not give the discelora- 
tion which would result from the action of hydrogen sul- 
phide on tin, lead or iron. Any excess of flux or use of poor 
quality of solder—in fact, anything that will permit of these 
heavy metals going into solution, where a heavy process is to 
be given and where the goods to be processed are stable in 
their position, should be avoided. Also the use of sulphides 
should be avoided where the goods to be put up are acid in 
character or if free acid is to be permitted to come in contact 
with the goods, 


Composition of Spices and Their Adulteration— Cloves. 


Cloves are the dried, undeveloped flower of the clove tree 
(Eugenia aromatica). The most valuable constituent is the 
volatile oil, which contains from 70 to 75 per cent of a pun- 
gent body, eugenol, which gives the flavor to the spice. In 
addition, there are considerable amounts of fixed oil, resins, 
tannin, starch, fibre and stone cells. The United States 
standard for pure cloves requires at least 10 per cent of ether 
extract, 12 per cent of quercitannic acid (calculated from the 
total oxygen absorbed by the aqueous extract), not more than 
8 per cent of total ash, not to exceed .5 per cent of ash insolu- 
ble in hydrochloric acid, and crude fiber not to exceed Io per 
cent. 

The principal adulterants of cloves are clove stems, allspice, 
cereal starches, exhausted ginger, cocoanut shells ground 
fruit stones, and, occasionally, turmeric, charcoal, sand and 
sawdust. 

Aside from a microscopic examination the determination of 
the volatile oil is valuable in ascertaining whether the cloves 
have been in whole or in part exhausted, and valuable data 
as to the purity can be obtained by determination of the 
tannin equivalent, fiber and ash. 


Allspice. 

Allspice is the dried fruit of Eugenia pimenta. It contains 
a volatile oil, fixed oil, resin, tannin, starch, sugar and muci- 
lage. Being comparatively cheap, allspice is less subject to 
adulteration than cloves. The volatile oil compares very 
closely in general to the oil of other spices. The adulterants 
are much the same for it as for cloves. The United States 
standards for allspice require quercitannic acid not less than 
8 per cent, total ash not more than 6 per cent, ash insoluble 
in hydrochloric acid. not more than .5 per cent, crude fiber 
not over 25 per cent. 

Aside from the microscopic examination the determination 
of the volatile oil. tannin, fiber and ash, are the most helpful 
in determining the purity. 


Cinnamon. 


Cinnamon is the inner bark of species of the cinnamomum. 
There are three cinnamons found upon the market—the true 
or Ceylon cirinamon, which is of the finest quality. It is offi- 
cial in most pharmacopeeias, but is not usually found in 
the grocery trade, being used principally as a drug. The 
common or cassia cinnamon which is also called “cassia 
bark.” It has a less delicate flavor and more astringent taste 
than the true cinnamon. It is the one usually sold as cinna- 
mon. Malabar cinnamon is another variety from which the 
common ground cinnamon of the retail trade is often sup- 
plied. It includes inferior varieties from the East Indias and 
adjacent mainlands. The different varieties of cinnamon all 
contain a volatile oil, tannin, sugar, mannite, starch and muci- 
age. 

_ The chief adulteration consists in the substitution of the 
inferior cassia cinnamon. for the true cinnamon. Other in- 


‘ 


ferior varieties of cinnamon are also used. The exhaustion 
im part of the ethereal oil is a common method of adultera- 
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ANNOUNCEMENT: 

Among the. most valued documents in 
our files are letters and telegrams from Can- 
ners and Packers who gave us first a trial 
order for five or ten gallons of *‘Anchor’’ 
Soldering Flux, and then wrote or wired 
about as follows: 


‘“Send us at once fen gallons ‘‘ANCHOR”’ 
FLUX by Express, and ship a barrel by 
Fast Freight.”’ 


We have received such instructions by the 
dozen. 


‘*Anchor’’ Flux is made without mineral 
acid of any kind. 


If ‘‘Anchor’’ Flux is used there will be 
no discoloration of cans nor contents. 


The National Canners’ Laboratory has 
given opinions on this fact, and we invite the 
criticism of any reputable chemist. 


The efficiency of ‘‘Anchor’’ Automatic 
Machine Capping Flux in preventing leaks 
is marvellously surprising. Less than 1-20 of 
1% is the record at one of the large packing 
plants where the run is 1,500,000 cans a 
week. Name furnished on application. 


“ANGHOR” FLUX IS NON-ACID 


It is sold in barrels and in five and ten 
gallon kegs, as stated in advertisement on 
page 41 of this issue. 


Garden City Laboratory, 
1356 Monadnock Building, 
CHICAGO 


Tel. Harrison 3224 
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tion. The cereals and other adulterants mentioned under 
cloves are also sometimes added. The United States stand- 
ard for pure cinnamon or cassia require not over 8 per cent 
of ash, and not over 2 per cent of sand. 

Aside from the microscopic examination, the determination 
of the volatile oil, alcohol extract, insoluble ash and nitro- 
gen are the most useful in the detection of adulteration, 

Pepper. 

Pepper is the dried berry of the pepper plant (Piper nig- 
run). White pepper is obtained by decorticating the fully 
ripened black pepper corns. The pungent taste of pepper is 
due in large part to its essential oil. Another important con- 
stituent of pepper which contributes to its pungency is the 
crystalline body, piprin. Pepper also contains considerable 
starch, an acrid resin and the usual plant constituents. The 
United States standards for pepper require for the white 
pepper, not less than 6 per cent of non-volatile ether extract, 
starch not less than 53 per cent by the diastase method, or not 
less than 4o per cent by direct inversion; total ash not more 
than 4 per cent ash insoluble in hydrochloric acid not to ex- 
ceed .5 per cent, and crude fiber not to exceed 5 per cent. One 
hundred parts of the non-volatile ether extract should contain 
not less than four parts of nitrogen. For the black pepper, 
non-volatile ether extract should not be less than 6 per cent, 
starch not less than 22 per cent by the diastase method and 
by direct inversion not less than 28 per cent; total ash 
should not exceed 7 per cent and crude fiber should not ex- 
ceed 15 per cent. One hundred parts of the non-volatile 
ether extract of black pepper should contain not less than 3.25 
parts nitrogen. There are many adulterants used for admix- 
ture with black pepper. These include pepper shells removed 
from the white pepper, ground olive stones, cereal starches 
and grains, and sometimes the long pepper, a wild plant grow- 
ing in India which is allied to the true pepper. 

Aside from the microscopical examination the determina- 
tion of the ash, crude fiber and nitrogen are of most value. 

Cayenne Pepper. 

This is obtained from several species of capsicum, being the 
ground dried pods. Cayenne pepper contains a fixed oil, 
resinous and micilaginous material, red coloring matter and 
a crystalline alkaloid capsicin, to which the pungency is due. 
Capsicin is present in both the seeds and the pod, but is more 
abundant in the latter, which it is dissolved in the oil. There 
are also the usual plant constituents. The United States 
standards for Cayenne pepper are: Non-volatile ether ex- 
tract not less than 15 per cent, total ash not to exceed 6.5 per 
cent, starch by the disaste method not to exceed 1.5 per cent, 
and crude fiber not to exceed 28 per cent. 

The most common adulterants of Cayenne are the starches 
of the cereal grains, tumeric, exhausted ginger and nut 
shells; gypsum and mustard hulls have also been reported. 
Also where much of a light-colored adulterant has been add- 
ed, ground redwood, red ochre, and coal tar dyes have been 
added to give the desired color. Aside from the microscop- 
ical examination the determination of fiber, ash and _ starch, 
as well as the detection of added coloring matter, are of spe- 
cial value. 


Ginger. 
Ginger is the ground root stock of Zingiber officinali. The 
white ginger is obtained from the decorticated root. The 


best variety is the Jamaica ginger. Ginger contains a volatile 
oil, a pungent resin, starch and gum, beside the usual plant 
constituents. The United States standards for ginger require : 
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Starch by the diastasé method not less than 42 per cent and 
by the acid conversion method not less than 46 per cent, 
crude fiber not to exceed 8 per cent, total ash not to exceed 
8 per cent, lime not to exceed 1 per cent, ash insoluble in 
hydrochloric acid not to exceed 3 per cent. 

The most common adulteration of ginger is the use in 
whole or in part of exhausted ginger, the ginger being largely 
extracted for the manufacture of ginger ale. Other methods 
of adulteration are the adding of turmeric, cereal grains and 
sawdust. Aside from the microscopical ex xamination, the de- 
termination of the cold water extract is of most importance, 
According to Winton, Ogden & Mitchell, this determination 
is made as follows: Four grams of the ground sample are 
placed in a 200 cc. graduated flask and the latter filled to the 
mark with water and shaken at half-hour intervals during 
eight hours, after which time it is allowed to stand at rest for 
16 hours longer. The contents are then filtered and 50 cc. of 
the filtrate evaporated to dryness and brought to constant 
weight at 100 degrees c. Other determinations of value are the 
determination of total and water soluble ash, starch and fiber. 


Mustard. 


Mustard is obtained from the seed of Brassica alba or 
Brassica nigra, the ground spice usually being a mixture of 
the two. The principal constituents are a fixed oil, albumin- 
ous matter, a sulphocyanate of cinapin and’an enzyme (myo- 
sin). White mustard contains a glucocide (sinalbin) and the 
black mustard the glucocide potassium myronate. The United 
States standards for mustard require that starch by the dias- 
tase method shall not exceed 25 per cent and the total ash 
shall not exceed 8 per cent. 

The most common adulterants are the cereal grains or 
starches of the cereal grains; gypsum is sometimes also em- 
ployed. Most of these adulterants are readily detected by 
the microscope. Yellow oil soluble azo-dyes are sometimes 
used, also turmeric and other coloring matters. The azo- 
dyes can be detected by chemical means, and other tests of 
value are the determination of fixed oil, which is usually 
about 35 per cent. However, mustard seeds are sometimes 
pressed so that the determination of fixed oi! could not be 
entirely relied upon. The determination of the ash would be 
of value in the detection of mineral adulterants. The vola- 
tile oil also often gives valuable information_as to purity. 

Mace. 


Mace is the dried mantle or 
characteristic constituents are a 
contains a modified form of starch and a considerable amount 
of fixed oil, as well as resins and albuminous matter. The 
United States standards for mace require not less than 20 nor 
more than 30 per cent of non-volatile ether extract, not more 
than 3 per cent of ash nor more than .5 per cent ash insolu- 
ble in hydrochloric acid and not to exceed Io per cent of crude 
fiber. 

Aside from the usual adulterants, mace is 
with inferior varieties, as the Bombay mace. 
adulterants can be detected by the microscope. Special de- 
terminations of value are the examination for starch, the de- 
termination of volatile oil, ether extract, ash and crude fibre. 


arillus of the nutmeg. Its 
volatile oil and a resin. It 


often mixed 
Many of the 


Nutmeg. 


Nutmeg is probably the least adulterated of any of the 
spices, as it is usually sold unground. Nutmegs contain from 
3 to 5 per cent of volatile oil and fixed oil, considerable fat, 
starch and proteids. The United States standards for nutmeg 


require: Ash not to exceed 5 per cent, ash insoluble in hy- 
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drochloric acid not to exceed .5 per cent, crude fiber not to 
exceed 10 per cent, non-volatile ether extract not less than 
25 per cent. When sold ground, nutmeg would be liable to 
the same adulterations and should be examined in the same 
manner as mace. 





Prospects for Corn Good. 


Corn promises to be a good crop this year, so far as 
indications at the present time enable American Agri- 
culturist’s corps of county correspondents to determine. 
In most parts of the country the season was favorable 
early for the preparation and planting of this crop. 
The winter, although mild, was of such a nature as to 
put the soil into fine condition. The spring opened 
early, enabling farmers to get into the fields sooner 
than usual, and to prepare a large acreage for this 
great crop. In a few limited localities, excessive rain- 
fall held back the work somewhat, but as a rule, most 
farmers had little cause for complaint. As a conse- 
quence, the area devoted to corn is fully up to that of 
last year, amounting, according to our reports, to 94,- 
371,000 acres, against 94,236,000 acres last year. 

It is interesting to note that the percentage of in- 
crease in acreage occurred partially outside of what is 
ordinarily regarded as the corn belt. For example, 
the acreage in Texas is 106, compared to 100 last year; 
Arkansas, 106; South Dakato, 106, and Oklahoma, 
102. In Illinois the acreage is practically the same, 
this being the greatest corn state. On the other hand, 
Nebraska shows a decrease of 10 per cent, Ohio 5, and 
Kentucky 5. 

CONDITION HIGH. 

The condition of the crop as reported by American 
Agriculturist’s correspondents on June 1, was also 
high, averaging for the United States, 91 points. This 
is nearly 3 points higher than the same time last vear, 
when the average condition for the whole country was 
88.4 points. : 

Below is a table showing the corn average for 1906 
and the condition of the crop: 

ACREAGE AND CONDITION OF CORN JUNE IT. 

Acres. Condition. 





SN WIE ko sk kd nahe deena Win 677,000 Q2 
SO FCCC COREE IE 1,476,000 93 
0 Serre ore 6,437,000 go 
I ns 2505's ce bs ets spe aeicend . 2,794,000 go 
IE, cai ads amaaawes scee 9,0eOOD 95 
RL er ee er eee 657,000 g2 
ere ere eee 3,115,000 75 
Rs ge ee eee oa. al 3,552,000 go 
RE ee eee eee 1,437,000 6) 
AR eet 4,824,000 5 
RRR EPPO AE 9,742,000 88 
EES ere Sree 1,758,000 93 
PT Pe ere 1,619,000 85 
EP ee ee ee 9,330,000 98 
Se 6,079,000 85 
naa tvaivhsehecied wasn tes 6,936,000 85 
PI sinh eaten eka ex vais 6,730,000 05 
North Dakota .............000. 65,000 100 
NN irish aude etwas 1,768,000 go 
A ee et re ee 48,000 QI 
PR eae 21,000 99 
eer 10,000 85 
ep ieige iitby aee 1,917,000 04 
BE EINK aw Sctereaheb ae 2.5 20,061 ,000 g2 

ia ie eas 94,371,000 QI 


—American Agriculturist. 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea] 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 


WESTERN TERRITORY 


FEDERAL CAN CO. 
105 HUDSON STREET BAY AND POWELL STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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Synopsis of New Meat Inspection Law. 

Up to the present time slaughtering and packing 
establishments have been subject to government in- 
spection only when they did an export business. This 
affected a comparatively small portion of the meat 
establishments of the country. The balance were sub- 
ject only to the regulation of state or municipal author- 
ities. 

The new law puts practically every slaughtering and 
meat packing establishment in the United States under 
the day and night supervision of federal inspectors, 
both as to carcasses and to all products, whether they 
are for export or not. Farmers who slaughter on their 
farms, and retail butchers are excepted from this in- 
spection, though the secretary of agriculture is given 
discretion to inspect them if he so desires. The ex- 
pense of inspection is paid by the government, and 
enough inspectors are to be appointed to cover every 
establishment in the country doing an interstate busi- 
ness. 

LAW. 


REQUIREMENTS OF THE NEW 


A brief resume of the requirements of the law is as 
follows : 

An ante-mortem inspection of all animals intended 
for slaughter, those showing symptoms of disease to 
be slaughtered separately, with a separate carcass in- 
spection afterward. This ante-mortem inspection is 
at the discretion of the secretary of agriculture. 

REGULATION OF PRESERVATIVES. 

A further inspection of all meat food products is 
also provided for. Inspectors are to have access to 
every part of a packing establishment at any time, day 
or night, to examine products and tag them. All 
products found unsound or unhealthful, or which con- 
tain dyes, chemicals, preservatives, or ingredients 
which render such meat or product unhealthful, etc., 
are to be destroyed for food purposes the same as car- 
casses. This rule regarding preservatives is not to 
apply to products for export which are packed accord- 
ing to the direction of the foreign purchaser, etc. But 
these latter products cannot be offered for domestic 
consumption. 

Labels for these meat food products are to be at- 
tached to cans, coverings, etc., “in the presence of an 
inspector,” and the inspection is not to be considered 
complete until the can or covering has been sealed. 
Products are not to be sold under deceptive names, but 
established trade names “which shall be approved by 
the secretary of agriculture” are permitted. 


A sanitary inspection of all slaughtering and pack- 
ing establishments shall be made “by experts in sanita- 
tion or by other competent inspectors,” and where 
conditions are unclean or unhealthful inspection shall 
be withdrawn. 

After October I, 1906, no person or firm shall trans- 
port or offer for interstate or foreign transportation, 
and no carrier of interstate or foreign commerce shall 
accept for transportation any product which.has not 
been inspected or tagged under the new law. All 
products on hand on Ocetober 1 shall be subject to 
rules for sale to be made by the secretary of agricul- 
ture, 

No person or firm shall forge or imitate government 
labels or stamps, or improperly use them, or knowing- 
ly or wrongfully alter or deface such labels or tags. 
This prevents renewing of old labels. 

Violators of the provisions of this act are subject to 
fines not exceeding $10,000 and imprisonment not ex- 
ceeding two years. 

Inspectors are to be appointed by the secretary of 
agriculture under the civil service regulations. Any 
attempt to influence an inspector shall be deemed a 
felony, the punishment being a fine not exceeding $10,- 
000 and imprisonment not exceeding three years. 





Maine Sardine Canning Induetry. 

Jed Frye & Co., New York city, representatives of 
large packing interests in Maine, discussing the situ- 
ation on domestic sardines, give an outline of recent 
developments in a line of trade in which for years 
past keen competition has kept the market in an unset- 
tled state to the great disadvantage of both producer 
and distributer, and show what steps have been taken 
by the packers to regain the confidence of jobbers. 

Commenting upon the bad results of the intense com- 
petition in the sardine business during the past few 
years, they say that if this had been confined to the 
producers alone the recent problem which confronted 
the packers might have been simplified. “Tt is clear, 
however,” they continue, “that the frequent declines 
and low closing price of last year caught a large num- 
ber of buyers with unsold stocks. 

“In trying to place the business on a better paying 
and more stable basis the first thing to do was to stop 
overproduction. This has been done. The next most 
natural thing to do would be to advance prices to a 

(Continued on Page 36.) 
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$50,000.00 


a 
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References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


Eastern Importing and Manufacturing Co. 
Boston, Massachusetts 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Sanitary Cans 


FOR, HAND FILLED GOODS 








Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 


THE CAP HOLE.” 








SANITARY CAN COMPANY 


Fairport, Zew Fork 
NEW YORK OFFICE: 105 HUDSON STREET 
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CANNED GOODS NOTES 


,7) 











A report from Watervliet, Mich., says that the canning 
factory is at work on cherries. 

‘The Anderson (Ind.) Canning Co. contemplates the erec- 
tion of a new cannery building next year. 

The Effingham, IIL, 
improved, preparatory 

The Barberton (O.) canning factory, 
by fire some time ago, is being rebuilt. 

The Rossville (Ill) canning factory commenced operations 
on cherries recently. This is their first attempt at caaning 
cherries. 

The Wabash (Ind.) 
ly. The company has over 
swect corn, 

The Purity 
erty, stock, machinery, etc., 
been dissolved. 

The Elgin canning 
A new tramway for 
is being constructed. 

The Tuhey Canning Co., Muncie, Ind., 
up a large acreage of tomatoes. Prospects for the ¢ 
been improved by rain, 

The Ypsilanti canning 
season's pack of rhubarb. 
of tomatoes set out. 

Che Warrensburg canning factory, Warrensburg, IIl., we 
hear, will pack the product of about 900 acres of sweet corn 
this season 

The Wm. Larsen 
commenced operations on peas. 
until the latter part of August. 

A report from San Jacinto, Cal., says that the 
that place opened recently, operating on apricots, 
expected to be an abundant crop in that locality. 

We hear that the prospect for a tomato crop is good 
around Effingham, Ill, and that the canning factory is mak- 
ing preparations to handle the crop. 

The canning plant of the Great Barrington Canning Co., 
Great Barrington, Mass., was sold recently to Fred J. Fuller, 
and will no longer be used for canning. 

A report from Yoakum, Tex., states that Dr. W. Shrop- 
shire has sold a half interest in his ¢: anning factory to Charles 
W. Pancoast of Deleware City, Del. 

A report states that the Fort .Stanwix Canning Co., Rome, 
N..Y., has purchased a plant at Glassboro, N. J.; which will 
be used principally in the canning of tomatoes. 

The Anderson Canning Co., of Anderson, Ind., has con- 
tracted for twelve hundred acres of tomatoes near that city. 
Reports state that the plants are -in good condition. 
canning establishment at Prices, 
was destroyed by fire recently. 
insurance, 


canning factory is being repaired and 
to canning. 
which was destroyed 


began operations recent- 


Canning Co. 
tomatoes and 


1,000 acres in peas, 


Canning Co., of Newcastle, Ind., whose prop- 
was sold at receiver's sale, has 


is being improved. 


Elgin, Ia., 
warehouse 


corn to the 


factory, 
conveying the 


is preparing to put 
crop have 


factory, we hear, has shipped the 
Phey have upwards of 125 acres 


canning factory at Green Bay, Wis., has 
Che factory will run steadily 


cannery at 
which are 


It is reported that the 
Md., belonging to C. C. Ryan, 
The loss is estimated at about $4,000, with no 

The Oklahoma Canning Co. we hear is erecting a two- 
story frame addition to its factory, dimensions 57x33 feet. 
rhe plant will begin operations about the middle of July. 


The Peter Gallagher Pickle Co. have purchased a salting 
works at Newaygo, Mich. ‘This company now operates three 
factories, one at Fennville, one at White Cloud and one at 
Newaygo. 

The Vaudreuil Canning Co., Two Rivers, Wis., have, it is 
said, begun the erection of a large new warehouse and will 
have it completed in time for the storage of this year’s pack. 
This building is to be 100 feet in length and 50 feet in width. 

The Sears & Nichols Co. are preparing to build ware- 
house in connection with their plant at Pentwater, Mich., 
which, it is said, will give them 5,000 square feet of additional 
floor space. 

The Bloomington (Ill.) Canning Co. is packing hominy. 
They expect to put up more of this product this season than 
in previous yéars. The plant has been improved for the sea- 
son’s run. 

We hear that the Payette (Idaho) factory has begun its 
season’s run on strawberries. Its next pack will be peas. 
Both strawberries and peas are said to be a good crop about 
Payette this season. 

The Lawrence (Kas.) canning factory has been in opera- 
tion for some time, and has been running night and day part 
of the time in order to keep up with the supply of vegetables 
that has been raised for canning purposes. 

According to reports from Green Bay, Wis., the William 
Larsen canning factory commenced operations on peas last 
week. Prospects for the pea crop in that locality are said 
to be good for an average yield. The cannery wi!l run day 
and evening. 

The Bartow Canning Co, has begun work en gooseber- 
ries at its Manzanola (Colo.) factory. Cherries will be 
the next fruit in season, which will be followed by plums, 
after which tomatoes will be packed. Pumpkin and apples 
will be packed after the tomato season is over. 

The packing houses of the North Ontario Packing Co., 
at Los Angeles and Hanford, are completed and ready for 
business. The company has bought a considerable quantity 
of apricots, peaches, prunes and raisins and has _ sufficient 
stock to keep its packing houses going for some time. 


A report says that negotiations are now being conducted 
and will probably be brought to a close soon for the estab- 
lishment of another oyster cannery at Lake Borgne, La, 
canal. The projectors have already selected the site. The 
factory, if built, will be one of the largest in Louisiana. 

The stockholders of the Pass Packing Co., Pass Christian, 
Miss., met recently and elected the following Board of Di- 
rectors: E. H. Merrick, S. Brown and F. L. Paterolle, of 
Pass Christian, and E. Samuels and F. H. Lowenberg, of 
Natchez. Officers for the ensuing year were elected as fol- 
lows: Mr. Merrick, President; Mr. Samuels, Vice-Presi- 
dent; Mr. Brown, Secretary and Treasurer. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER —— —S— 
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BEAGER-OCARTER CO. BF 
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SAN JOSE PEACH PEEL! NG _MACH I INI E. Atter the season of 1905 we have no hesitancy in offering to Canners our latest type of 


ing machine, feeling confident it will meet the most exacting requirements of the most ¢ 


packer, and the hearty indorsement of the new user. 


Practical operation in the canneries has brought out the fact that a successful automatic peach 


peeling machine must not cut, bruise or permit the fruit to remain in the scalders only the time set by the operator, at the same time using a minimum 


amount of water: this we have accomplished in a most thorough manner. 


APPROXIMATE WEIGHT, 2000 LBS. 


We solicit your correspondence. 


FLOOR SPACE, 3 FT. X 32 FT. 


BERGER-CARTER COMPANY, 34-36-38-40 Beale St., San Francisco, Cal. 
CALIFORNIA CANNING MACHINERY. 


-— ——Customers, Note—California methods have a reputation; we have Machines not in general use East. 





Write us. 
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Napa Canned Fruits 
ARE SO FAMOUS! 


@ They spring from rich and alluvial soils, 














not from worthless orchard land with pro- 
fitless, diseased trees; nor hap-hazard work 
of incompetent hands. @ The excellence has 
been attained by growers who’ve exploited 
garden, farm and orchard products from first 
experiments to highest development. @ The 
results are finest flavors with sound, exuberant 
crops. Such is the surpassing valley yielding 


our extra standard, 


CHIEF SOLANO BRAND. 


@ We beat the world in Peaches. Our 
Yellow Crawfords and Clings are the pride 
of the West. @We pack Bartlett Pears which 


transcend the original. QLOur Tomatoes are 





Chief Solano Brand. 








vat-boiled, vastly superior to steam heated. 














@NAPA VALLEY FRUITS are not paltry, poor grown stuff under 
fictitious brands, but the real, straight goods under a label having the 
audacity to be honest. Absolute purity assured by our sanitary, sterilized 


methods. We shall make prices on Tomatoes Aug. Ist, no sooner. 


FOSTER BROS. CO., INC., NAPA, CAL. 


@ WE’RE BESIEGED FOR PRICES ON TOMATOES. THIS WE DO NOT FEEL INCLINED TO DO AS YET. 
OWING TO VAGARIES OF THE WEATHER AND GENERAL UNCERTAINTY OF THINGS, IT WOULD BE UN- 
WISE TO MAKE ANY FUTURE PRICES ON THIS ARTICLE. IT WILL BE AUGUST OR SEPTEMBER BEFORE 
WE CAN DO SO; THEN THEY’LL NOT BE BELOW 85c F. O. B. FACTORY. 





~———-—-—~ALL EASTERN SIGHT DRAFTS MADE PAYABLE ON PRESENTATION. 
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(Continued from page 32.) 

figure that would show a fair profit to the packer. This 
was not done, and for the following reasons: By es- 
tablishing a comparatively low opening price jobbers 
who have to buy are not handicapped in competing 
with their neighbors who may have carried over some 
low-priced stock. Also, starting with a low price; the 
smaller agreed maximum pack; the actual scarcity of 
fish this spring, and the increased cost of tin would in- 
evitably, and for natural reasons only, result in a stead- 
ily advancing market instead of the reverse, as existed 
last year. 

“In this way we shall regain the confidence of job- 
bers in sardines as a profitable commodity to purchase, 
as any producer knows that he is going to be the prin- 
cipal sufferer if the buyer loses interest in handling his 
goods. You will understand, therefore, why the pres- 
ent price is lower than the cost of manufacture would 
warrant. Also the reason for the business being con- 
ducted in such a manner this year as to show an ad- 
vancing market. The packers will eventually be receiv- 
ing a fair margin of profit, but in the meantime the 
jobbers will have had an opportunity to purchase some 
goods before the later price is reached, which, based 
on natural conditions, must be considerably higher than 
the present quotations.” 





The 1906 Market Outlook. 

Salmon packers are looking forward to an unusually 
prosperous season this year owing to the ideal market 
conditions which exist at the beginning of the heaviest 
buying season of the year. Stocks on all grades are 
low, the demand is good for “spot” goods, and in lieu 
of the heavy buying months which stand between the 
present and the time when the 1906 pack will be avail- 
able for market purposes, there is strong reason to be- 
lieve that 1906 prices will open and continue at high 
quotations. 

Even prior to the destruction of the large stocks of 
salmon by the San Francisco fire, cannerymen ac- 
knowledged that the outlook for general high prices 
owing to strong situation on all grades, was more 
promising than for several years past. While in some 
districts—Puget Sound particularly—the prospects of 
anything but a small pack was unpromising, yet there 
promised to be compensation in the fact that packers 
would receive such good prices for the limited pack 
that the season would prove profitable when all returns 
were in. In 1905, when the sockeye pack on Puget 
Sound was the largest for four years, the high price 
named at the opening of the season was well main- 
tained, and the carry-over was comparatively small and 


promised to be wiped out before the 1906 pack became 
available. With a small 1906 pack, the market condi- 
tions were considered unusually good on this grade. 

The situation was also strong for Alaska reds, which 
have probably been strengthened more than any other 
grade by the destruction of stocks at San Francisco. 
The low price made by the Alaska Packers’ Associa- 
tion last fall, and met by other packers, enabled retail- 
ers to establish a reasonable price on Alaska reds that 
stimulated consumption to a large degree, and cleared 
away large amounts of carry-over salmon which had 
been a weak link in the chain of Alaska red market 
conditions for several years. The stimulation of the 
world’s consumption on this grade was not temporary, 
but as the demand has since demonstrated, had a per- 
manent effect. And now with several hundred thou- 
sand cases completely wiped out and the demand still 
unaffected, the prospects for a profitable Alaska pack 
are good indeed. 

Columbia river cannerymen have already named 
opening prices on the 1906 pack at an advance over the 
prices of last year, and the fact that these prices are 
justified and will be maintained is borne out in the in- 
telligence that these same packers have already booked 
orders for all the salmon they will be able to pack. 

The increased demand for pink salmon and other 
cheap grades was not anticipated by packers last year, 
and as a result there are practically no stocks of cheap 
salmon for sale on the coast at the present time with 
the demand heavy and inquiries coming in to brokers 
in great numbers. Only one holder has any pink sal- 
mon available for market use, and this is held at a 
good price. The demand for this grade, which must 
be unsatisfied until the new pack is on the market, will 
undoubtedly result in stiff opening prices. 

Thus all grades of salmon will bring the packers a 
profit during the coming season, and with this prospect 
in view, packers will undoubtedly make an effort to 
pack all the salmon in sight and there will be no cur- 
tailing of packs as has been the case several years past. 
—Pacific Fisherman. 





American Canned Asparagus Abroad. 


We reprint the following from the New York Jour- 
nal of Commerce: 

“At the twenty-third international exposition of the 
Union Philanthropique Culinaire recently held in Paris 
the California Fruit Canners’ Association were given 
the Grand Prix, the highest award, for canned fruits 
and asparagus. Their Paris agents, writing on the 
matters, say: “We were at first ridiculed for our au- 











PROF. DUCKWALL’S NEW BOOK 


Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 

@.A manager who will master this text book will com- 
mand double his present salary and be worth it to his 


employers. 
This is the text book now used in the Laboratory School. A 
Class has been organized. 


Price $5.00 Postage, 29c. 


FOR SALE BY THE CANNER-——— 











CANNERS’ 


S ‘TE K-O 


A PERFECT PASTE IN POWDER FORM. 





Made especially for Canners in order to prevent 
rusting and discoloration of labels. 





Samples Free—Orders on Approval. 


CLARK PAPER @® MFG. CO., 


ROCHESTER, N. Y. 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 














WANTED 
Ww \NTE D—Se mnd-hand String-Bean-Grader. Make, con 
dition and lowest price in first letter. Address “H.,” care 


THE CANNER. 





WANTED—TWO SECOND-HAND TOMATO OR PUMP- 
kin pulp machines; must be in first class condition. Ad- 
dress, “Fred” care Tae CANNER. 








WANTE D—COMPE ga > NT MAN TO M: \NUF ACTURE 

catsup and mustard; good wages and steady employment 
for the right man. Address, giving full particulars, the Har- 
bauer- Marleau Co., Toledo, O. 
WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 








WANTED—The firm that I am now with only can Peas, 
and I will be at liberty about the 20th of August. I wish to 
correspond with some firm needing the services of an expert 
packer, or processor, on any kind of fruits or vegetables, 
corn, tomatoes, peaches, and apples, or anything. that is 
packed in tin or glass. [ command a good salary, and can 
furnish references to your own satisfaction from different 
parts of the country, including the present parties that I am 
now packing for. Address “H. 400,’ care THE CANNER.” 


WANTED— BOILED. OR “CONDENSED CIDER AND 


Vinegar Stock. 


Cen | Illinois 


FOR SALE 


FOR SALE—Two Monitor pea cleaners ; used one season; 
first-class condition. Address “Ned,” care THE CANNER. 








FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 
No. 400; one “Stevens” can filler for tomatoes; one Ayars 

topper and wiper; one Grasshopper tomato scalder. All in 

— condition. For particulars address “F. A.,” care THE 
ANNER. 


CODE BOOKS. 


tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. 


FOR SALE—CHOICEST STOWELL’S EVERGREEN 

Sweet Corn Seed, guaranteed germination 90 per cent. 
Pure seed of highest vatality at very low prices. Can make 
immediate shipments from stock at Peoria, Ill. Address, 
Dobry Sweet Corn Seed Co., St. Paul, Neb. 


PUBLIC SALE. 

The plant and personal property of the Gnadenhutten 
Canning Co. will be offered at public sale, on Saturday, 
July 7, at 1 p. m. For further particulars apply to W. A. 
McConnell, Receiver, Gnadenhutten, Ohio. 





CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 








dacity in exhibiting California asparagus, for to bring 
that article to Paris is like ‘taking coal to Newcastle,’ 
but we thought we could interest people in the end if 
we could only get them to taste our article on account 
of its superior flavor and quality. The jury was com- 
posed of nothing but experts, some of the first chefs 
of Paris, headed by a very intelligent and well-in- 
formed grocer. There were six jurors in all, and they 
spent a considerable time at our stall, tasting every- 
thing. They took samples away to their committee 
room, and their report was unanimous.” 





Will go on Eating Canned Foods, 


As for these canned meats, the potted delicacies and 
the sausages that at present are resting under a cloud 
of suspicion, there is no more reason for doubt of their 
wholesomeness than there is for doubt of the purity and 
essential worth of the flour that goes into our daily 
bread. Some people are inclined to believe that there 
is something in the occasional attacks upon the canned 
goods, at the time of the publication of those attacks, 








but the effects are generally ephermeral, and they go 
on eating the canned products without perhaps being 
conscious of how inconsistent they are.—Merchants’ 
Review. 








Sunset Magazine Subscribers. 

Word has been received from the publishers of Sun- 
set Magazine that part of their subscription lists were 
lost in the recent San Francisco fire. Subscribers re- 
siding in this state may receive the balance of the is- 
sues still due if they send a copy of their receipt, or 
part of the wrapper used in mailing a previous issue, 
or if they furnish any other evidence which the pub- 
lishers can consistently accept. Sunset Magazine is 
temporarily located in the Ferry Building, San Fran- 
cisco, California. 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCE SSOR, TRY A WANT AD. 
yes THE CANNER = 
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CONVEYOR APPARATUS 


SCALE &WAGON OUMP HUSKING SHEO 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 

















THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Sold under C, S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 
































Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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BAYMOND LEAD COMPANY | | A.MODEL CANNING FACTORY 














LAKE AND CLINTON STREETS || The plant shown is one of the most complete and 
perfectly appointed in the country. Under 
CHICAGO The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 








9 We Build ecoudians 4 for the Fruit and Vegetable 
Canners Use packing business. We constantly employ expert 


engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 


Pig and Bar Lead and Tin eee. equipment—all modern and efficient in every 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


| 
| 
| THE HASTINGS INDUSTRIAL CoO., 





Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted Din, tins ant ids eee « - Ge 
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HOT WEATHER TROUBLES 


@. With hot weather your troubles multiply. 
Heat is very inducive to decay and putrefaction, 
especially with perishable fruits and meats. 

@. Bad odors, spoiled fruit, everything is sticky, 
dirty, streaked. A staleness, a taint or a sour- 
ness, these are some of the troubles with which 
you have to contend. You try to rid your 
establishment of them, to keep everything every- 
where clean, sweet and pure, but what a task. 
@ Did it ever occur to you that there might be 
a washing or cleaning compound that would be 
just the thing to help you out of your trouble? 
- Well, there is, and it is called 


—WYANDOTTE- 
CANNER’S CLEANER 4%» CLEANSER 


@ It is a wonderful detergent and at the same 

None Genaing eycent with ~—s time it sweetens and puri- 
fies. It is easy to use, per- 
fectly harmless, contains 
no preservatives, no acid, 
no lye, no poison, and no 
grease. It is not a soap, 
but an up-to-date cleaning 
powder, especially adapted 
to the canner’s use. Send 
us your order or write us 
In Every Barrel. for more information. 


The J.B. Ford Co. iS. wyandotte, Mich. 
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THE PLUMMER PEA BLANCHER 





This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 


Saves LABOR, Saves WATER, Saves STEAM! 


It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 





Machines Ready for Prompt Shipment. 











Sprague Canning Machinery Co, 
42 River St., Chicago 
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LINK-BEL 
PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 











———— SPECIALLY PREPARED FOR THE ——— 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-C orrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


————F OR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS—— 


Solvay Calcium Chorde ) 








CARBONDALE CHEMICAL CO. 
a 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 





lf it is 
used ina 


Canning 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 





Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 








722 Unity Building, CHICAGO, ILLINOIS 


| 
| 
J 








‘Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. §8., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. | 

The Book of Corn—By Herbert Myrick, as- | 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. I)lust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Tillery Capping Coppers 





Soldering Coppers Tipping Coppe: Capping Steels 
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SPRAGUE CANNING MACHINERY Ci 


42 River Street, CHICAGO, ILL. 
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NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT 1S NON-INJURIOUS 


does not spot nor rust the cans. It makes a clean, bright seam and 
leaves the can clean. No flux is more efficient, none more econo- 
mical. It reduces leaks to a minimum. 





Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux. For capping, tipping and patching there 
is no better flux. It is used in making Millions of Cans a week at Union 
Stock Yards, Chicago, Omaha, Kansas City, and elsewhere. 


FOR THE HAWKINS CAPPER 


Non-Acid Water Flux (Concentrated Solution ) 


Has no Superior. Jt Tins the Steels Perfectly. 
Inquire of SPRAGUE GANNING MAGHINERY CO., 42 RIVER ST., CHICAGO. 
They sell the Hawkins Capper. 


Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly, 

leaving a smooth, bright seam. It does not splash, fume, smoke or emit caustic 

vapor. It has no irritating effect upon the skin or mucous membrane of the oper- 
atives, nor upon cut or burnt hands. 


Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. It is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow—does 
not become rancid—is non-combustible. It leaves the can clean, and so reduces 
the expense attached to washing. It is rapid in its work and there is no bubb- 

ling of the solder on vent closing, as with acid flux. 


At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for further information and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 


Or TO—UNITED ZINC & CHEMICAL COMPANY, 22np anp UNION STREETS, CHICAGO 
TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN. 
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WANTED 


{ canning factory to be 


located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay RA AAARAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT; 
SY BPA BOAR DD 
AIR LINE RAIILWAY 





PORTSMOUTH, VA, 























The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,000.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There are a 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments, 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHask, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Ill, 
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SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
“FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


H.Channon Company. 
Chicago. 














CUT THIS OUT 








For New Subscribers 
BAERARBARARRARARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 





Address 





Town 





State 




















Packers’ Cans 


MANUFACTURED BY 


Union Stock Yards Can Co. 


2620 - 2626 Shields Avenue 
CHICAGO 





PACKERS’ 
Fruit G Vegetable § 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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